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JUST ANOTHER INGREDIENT? 


NUSOY is an entirely different material 
—utterly unlike anything ever before 
offered to the packing industry! It gives 
perfect results in every instance and pro- 
duces a product that is unexcelled for 
quality and sales appeal. 





Used in meat loaves, NUSOY improves 
appearance, quality, flavor and keeping 
qualities. It gives astonishing gains in 
is produced primarily for hu- vields because of its great absorbing 
man use in a modern, sanitary, on : P — ? , ~4 meng 
$00,000 plant. Both NUSOY power, builds profits through increased 
and the company behind it are sales, lowers costs and gives superior re- 
different, and definitely here to sults 
stay. Dun and Bradstreet will E : seals ; : 
testify to our stability! You owe it to yourself to try NUSOY. It is 
-™ tasteless and odorless in itself, brings out the 
ORDER A Gives full natural flavor of the meat, and contributes 
BAG istonishing substantially to profits. 
TODAY * R 
aes Results . . Ip ma > 
money wien A AMERICAN SOYA PRODUCTS CORP. 


~~ sia ! Evansville, Indiana, U. S.A. 














American Soya Products Corp 








Insures Better ATT ATH 
and Lower Gsts/ 


F “experience is the greatest teacher,” then proof that the 
improved “BUFFALO” Self-Emptying Silent Cutter gives 
perfect performance will be found in the experiences of 
prominent, successful sausage manufacturers. For example, 
here are two of many expressions received from satisfied 
users of this sensational machine: | 








HYGRADE FOOD PRODUCTS CORP.:: “The new 
‘BUFFALO’ Silent Cutter gives perfect satisfaction . . . 






increases our production . . . produces a better finished 


preduct the emptying device works perfectly.” 


FUHRMAN AND FORSTER CoO.: “The 
new Cutter is giving us complete satisfac- 
tion ... it cuts meat finer and faster than 
any machine we have ever used before... 


it is the outstanding machine in this class.” 


Write for full details and prices 


"BUFFALO" | 
Soff Emptying Cathe 


Cuts a batch of meat fine in 5 2 to 9 minutes and empties it completely in less than 20 seconds. No 


hands need touch the meat; no movable parts to empty bowl. Three sizes: 200, 350, 600 lbs. capacity. 





JOR E. SMITHS SORS CO. 





BUFFALO, N.Y., U.S.A. 
Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 


Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 
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Made Under GRIFFITH’S Patented 


Process 





f 









PRAGUE 
POWDER 


Made Under Griffith’s 


Sweet Pickle Cure 


Process Patents 


DRY CURE 
50 gals. Water BACON 
90 Ibs. Salt SALT POWDER PICKLE 
13% Ibs. Prague Powder Nremanianeniinet FOR 650 LBS. BOX 
15 Ibs. Sugar pee FRESH BELLIES 
Curing Time are Use 18 to 20 lbs. Com- 
A ae mon Salt 
Boned Hams for boiling 8 Ibs. Sugar 


7 to 10 days 
Hams for smoking 
wk = on ; eee eee 

enics for ling A & : 

5 to 7 days » ees pack tightly 
Picnics for smoking = 

10 to 14 days 
Sweet Pickle Bacon ee 8 to 10 days 

3 to 5 days a id s 
Sweet Pickle Butts 12- to 16-Ib. pieces 

to 5 


days 15 to 16 days 





A DRIED, AGED PICKLE 


All the curing elements combined in a dry invisible 
crystal, a firm physical union. When wet, it dissolves 
quickly, creating a lasting bloom on the lean of the 
meats, leaving no bitterness and no burning. After 
long and diligent research we have created this 
“perfect curing unit,” molecular in construction and 
then dried to microscopic crystals in fineness. 


“PRAGUE POWDER” comes from a strong ham 
pickle. This pickle is boiled until it takes on an aged 


action, and forced as “wet pickle” thru a quick dry- 
ing process, causing total drying in the fraction of a 
second. 


“PRAGUE POWDER?” is a practical curing unit with 
full power of deep penetration and color fixation — 


and the bloom holds. 
Meets B. A..1. Requirements 


THE GRIFFITH LABORATORIES 


1415-25 WEST 37th STREET, CHICAGO, ILLINOIS 


THE NATIONAL PROVISIONER, Vol. 90, No. 14. Published every Saturday by The National Provisioner, Inc., 407 S. Dearborn 8t., 


Chicago, Ill. Entered as second class matter, Oct. 8, 1919, at the post office at Chicago, Ill., under act of March 3, 1879. 


Subscription Price: 








United States, $3.00; Canada, $6.50, including duty. All foreign countries in Postal Union, $5.00. 
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514 lbs. Prague Powder 
Rub meat thoroughly— 


Cure—6- to 8-lb. pieces 
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be welded 


or hot formed 


without subsequent heat treatment 








i) 


Hllinnts Steel 
Company 


208 S. LASALLE STREET, CHICAGO, ILL. 


SUBSIDIARY OF UNITED STATES 
STEEL CORPORATION 











For those articles in which heat treatment is difficult or impossible after fabri- 
cation, USS Plykrome is ideally suited. Its corrosion-proof surface is of 
Stabilized USS 18-8 Stainless Steel. This special stainless resists intergranular 
attack even under the most severely corrosive conditions. 


As a consequence Plykrome can be welded successfully or subjected to 
high temperatures during fabrication or service without loss of its corrosion- 
resistant qualities. Furthermore, the stabilizing treatment given to Plykrome 
to insure its resistance to corrosion is such that the steel backing is put into 
the best possible condition for forming. This unique quality makes Plykrome 
a practical metal for many applications which cannot employ unstabilized 
stainless steel. 


Additional information on the use of Plykrome in specified installations 
may be had upon request. 


A striking indication of the difference between ordinary 18-8 stainless and the stabilized 18-8 used 
as the surface veneer on USS Plykrome. Here a piece of low carbon USS 18-8 (on the left) has 
been welded to USS Stabilized 18-8 (on the right) and subsequently put in an acid bath. Note the 
manner in which the unstabilized steel has been corroded adjacent to the weld. The stabilized stain- 
less, however, is entirely free from attack. 





U S S CHROMIUM-NICKEL ALLOY STEELS ARE PRODUCED UNDER LICENSES OF THE CHEMICAL FOUNDATION, INC., NEW YORK, AND FRIED. KRUPP A. G. OF GERMANY 
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NEW! 











NO 
INCREASE 
IN COST! 


to secure these 
money saving 
advantages 


WRITE! 


Week ending April 7, 1934 


The IDENTABAG! 


PATENT PENDING 


An Amazing New Development in Stockinette 


HERE'S WHAT IT 
MEANS TO YOU 


Gives positive, easy 
identification of bags 
for every cut of meat. 


Identifies the sewed 
end of the bag imme- 
diately—eliminates all 
fumbling. 


Eliminates _ possibil- 
ities of using wrong 
bags on meats. 


Makes stockinettes 
easier to handle, sim- 
pler to use. 


Gives definite savings 
in operating time re- 


quired for covering 
meats. 


Makes_ inventories 
quick and simple, elim- 
inates confusion in 
stock bins. 


No increase in cost to 
you to secure these 
money saving advan- 
tages! 


An exclusive develop- 
ment by the manufac- 
turers of QUALITY- 
CONTROL Stocki- 
nettes. 
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Correct weight in a container is important. 
Hackney designs barrels, drums, and shells 
to provide economy of weight— without 
sacrificing strength. 

Dollar economy results from the use of 


Hackney containers— due to weight saving, 


PRESSED 


208 S. La Salle St. Bidg., Room 1187, Chicago, Ill. 


STEEL 


%& Seamless removable head barrel 
with single bolt closure. For han- 
dling animal shortenings, pow- 
dered and other products. 


TAN K 


1365 Vanderbilt Concourse Bidg., New York, N. Y. 





long life, ease of filling and emptying, and 
ease of handling. 

Because they serve economically and efii- 
ciently, Hackney containers are used by: 
Cudahy, Swift, Morrell, Armour, etc. Write 
for detailed facts on Hackney containers 
used by leading packers. 


COMPANY 


6635 Greenfield Ave., Milwaukee, Wis. 673 Roosevelt Bidg., Los Angeles, Cal. 





CONTAINERS FOR GASES,LIQUIDS AND SOLIDS 
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“BOSS” Cutters, which have gained 
so much popularity since the addition 
of the “BOSS” Unloader and high cen- 
ter bowl, now add to their simplicity 
and efficiency. 





THE NEW FRICTION 
UNLOADER DRIVE 


eliminates the auxiliary motor former- 
ly employed to operate the unloader 
and the unloader now starts automatic- 








US. 3907-11 S. Halsted St. 


Chicago, Illinois 
WE 00 OUR PART 





N E W 
“BOSS” Friction Drive Unloader 





* 
a@ The Cincinnati Butchers’ Supply Corporation 


Mfr. “BOSS” Machines for Killing, 
Sausage Making, Rendering 





ally when it reaches the proper posi- 
tion for unloading. 


The unloader is counter-balanced so 
that practically no effort is required to 
lower or raise it. It is independent of 
the principal, primary parts of the cut- 
ter and therefore does not detract from 
or interfere with the cutting opera- 
tions; in fact, this construction permits 
the use of a high center cone in the cut- 
ter bowl against which the knives cut. 
This adds to the cutting radius. 


1972-2008 Central Ave. 
Cincinnati, Ohio 





BQ: 

















Week ending April 7, 1934 
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The Modern 


Just 
as 
Easy 
as it 


Looks 









































Write for details 


Method is to Saw the Entire Careass 


with the Combination Rump Bone 
Saw and Carcass Splitter . . . 


Ask These Packers 


-_ A Company, So. St. Paul, 
Minn Chicago, Iil.; South 


Ft. Worth, Tex.; ; Milwaukee, Wis. 
Armstrong Pkg. Co., Dallas, Tex. 
Baldridge Packing Co., Vernon, 

Calif. 
om, Baum Pkg. Co., Kansas City, 


ansas 
J. N. Blair & Co., Sacramento, 
Calif. 


Coast Pkg. Co., Los Angeles, Cal. 

Consolidated Dressed Beef Co., 
Philadelphia, Penn. 

Corkran, Hill & Company, Inc., 
Baltimore, Md. 

Cornelius Bros. Pkg. Co., Vernon 
Calif. 

Cudahy Bros. Co., Cudahy, Wis. 

Cudahy Packing Co., San Diego, 
Calif. 

8 Bros., Inc., Columbia City, 
nd. 


David Davies Co., Columbus, Ohio 

Jacob E. Decker & Sons, Mason 
City, Iowa. 

Duffy & Brothers, Inc., Philadel- 
phia, Penn. 

Jacob Dold Pack. Co., Buffalo, N.Y. 

Emge & Sons, Ft. Branch, Ind. 

Evansville eee Co., Evans- 
ville, In 

Frye & Co., Seattle, Wash. 

Globe Packing Co., Inc., Vernon, 
Calif. 


G. H. Hammond Co., Chicago, Ill. 
Hansen Pkg. Co., Butte, Mont. 
Edward Heinz, Baltimore, Md. 


Kingan & Co., Indianapolis, Ind. 
C. Bruce Mace, Dixon, California 
Oscar Mayer & Co., Madison, Wis. 
Geo. A. Hormel & Co., Austin, 


Minn. 
Interstate Packing Co., Winona, 
Min 


in. 

Iowa Packing Co., Des Moines, Ia. 

The E. Kahn’s Sons Co., Cincin- 
nati, Ohio 

McArthur Packing Co., Hatchin- 
son, ns. 

Merchants’ Packing Co., Vernon, 
Calif. 


John Morrell & Co., Sieen Falls, 
8. Dak.; Ottumwa, 
— ie Meat , meen dg Inc., Port- 


Plankinton Packing Co., Milwau- 
ee 

Rath py Co., Waterloo, Iowa 
tT. — Sinclair & Co., Cedar Rapids, 


“nJ ig Company, South 
it. Paul, 

Cc. Swanston ex Sons, San Fran- 
cisco, Calif. 
Swift & Com} » St. Louis, Mo. ; 
Denver, Colo.; Ft. Worth, Tex.; 

. St. Joseph, Mo.; cago, 
Ill.; North Portland, Ore.; Sioux 
City, Ia.; So. Omaha, Nebr. : ry 
St. Paul, Minn.; Newark, 

Union Packing Co., Vernon, "aa. 

United Packing Co., South St. 
Paul, Minn. 

Wilson & Co., New York City; 
Los Angeles, Calif. 

Walti-Schilling & Co., San Fran- 
ciseo, Calif. 


Best & Donovan 332 S. Michigan Ave. 


Sole Distributors 


Chicago, Ill. 

















Si. 
NAME TWO OF THE 
MOST IMPORTANT 
QUALITIES IN SALT! 

















concerned with what it will do to im- 
prove the flavor of your product and not 
affect its uniformity. 

Diamond Crystal Salt adds that extra 
touch in flavor which makes your product 
stand out. It has a uniform solubility, and 
the character of its flake is always the 
same. And its purity is assured, because it’s 


A a constant user of salt, you’re mainly 
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chemically tested after being refined. 

The Alberger Process, exclusive to 
Diamond Crystal, assures you that Diamond 
Crystal will always be the same in these and 
all the other important qualities of good 
salt, whenever you buy it, whenever you 
use it. Why not start to use it— today? 
Diamond Crystal Salt Company, (Inc.), im 
250 Park Avenue, New York, N. Y. 


DIAMOND CRYSTAL SALT 


UNIFORM IN COLOR...PURITY...DRYNESS...SOLUBILITY. 
ANALYSIS...CHEMICAL ANALYSIS...CHARACTER OF FLAKE 






SCREEN 
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-| ADDED PROFITS WITH 


| “ADELMANN” 


> ae 


















































CHECK THESE 
POINTS 


—without them no ham boil- 
er can be completely effi- 
cient! 


« 
ADELMANN self-sealing 
cover permits ham to cook in 
its own juice, minimizes 
shrink, 


se 
Elliptical yielding springs dis- 
tribute pressure over a wide 
area, prevent cover tilting, 
and insure perfectly molded 
product. 


” 
Two individual springs dis- 
tribute pressure evenly, pro- 
duce a solid ham. 


Made of Cast Aluminum, 
Tinned Steel, Nirosta Metal 
and Monel Metal in a com- 
plete range of sizes and 
shapes. The most complete 
line available. 


Strong, sturdy and easy to 
clean. Manufactured by a 
reliable concern of good rep- 
utation and long standing in 
the industry. 





























The ADELMANN Ham Boiler is built for 
service. Strong, extra-heavy construction in- 
sures a long, profitable life, and nothing ex- 
cept abuse will reduce its efficiency. Every 
one of its parts, from the sturdy bar down to 
the reinforced cover and strong body, has the 
ability to perform perfectly. 


ADELMANN Ham Boilers last longer, per- 
form better, are easy to clean and pay for 
themselves through shrinkage savings. Self- 
sealing cover allows the ham to cook in its 
own juice, retains full-flavor. Elliptical yield- 
ing springs eliminate cover tilting, maintain 
firm, even pressure, insure an evenly molded, 
solid product. 


The ADELMANN Ham Boiler is a better ham 
boiler from every angle! That’s why we say 
“use ADELMANN Ham Boilers, the Kind 
Your Ham Makers Prefer, to obtain maximum 
profit from the boiled ham season.” 


Office and Factory—Port Chester, N. Y. 


Chicago Office: 332 S. Michigan Ave. 


Kuropean Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London— 


HAM BOILER CORPORATION 








[EN Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities— 
‘ Canadian Representative: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 
KE 
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This TAG Dial-Indicating 
Thermometer belongs in 
your Smoke House! 










TAG Dial-Indicat- 
ing Thermometer 
with black bakelite 
case, 5-feet spiral 
armored tubing 
and union connec- 
tion bulb. 


Tue cure of expensive cuts of meat 
deserves temperature protection. An old 
style conventional thermometer and a 
flashlight sometimes give it — but for fail- 
ure to make the effort to read such a ther- 
mometer the penalty is over-cooking or 
under-cooking. 

For telling its story, the TAG Dial Ther- 
mometer is about as shy as the office clock. 
At fifteen feet you can’t miss the flash of 
correct temperature of the inside of the 
smoke house. 

If guessing curing temperatures is giving 
you non-uniform quality, this TAG Ther- 
mometer will appeal to you. It’s briefly 
described with the illustration above. 


Mail the coupon NOW for Bulletin 
Semen No. 1050-7 


C.J. TAGLIABUE MFG. CC 


Park & Nostrand Aves., Brooklyn, N.Y. 


S 





C. J. TAGLIABUE MFG. CO. 
Park & Nostrand Aves., 
Brooklyn, N. Y. 


Gentlemen: 
Please send me a copy of your Bulletin No. 1050-7. 











The Miracle 


OF MODERN COLD SHIPMENT IS 









100 LBS. 
<3 WATER ICE 
3 OCCUPIES 

1.75 CU. FT. 













OCCUPIES 
0.53 CU. FT. 








IT IS A SIMPLE PROBLEM OF BULK AND WEIGHT 


Carbonic Ice does a refrigerating job... 
in one-third the space . .. With one-half 
the weight of water ice ... It has a 
temperature 141° colder than water ice 


These characteristics result ina modern marvel in ship- 
ping foods, fish, meats, ice cream and other perishables. 
Smaller, lighter “throw away” containers replace cum- 
bersome water-logged ice chests with their return 
freight charges. 

Refrigerated trucks using this new refrigerant can 
double their pay load, increasing their operating radius 
to twice the area formerly covered. On local routes; 
fast, light, low-cost delivery equipment replaces ex- 
pensive, heavy, cumbersome trucks. 

Liquid engineers, working constantly on new applica- 
tions, are in an excellent position to report develop- 
ments which apply to individual problems. Write us 
for latest information. 


THE LIQUID CARBONIC CORPORATION 


3100 South Kedzie Ave., Chicago, Ill. 


Fresh Ice is more efficient—Carbonic Ice is always fresh. Made 
in and delivered from our 18 well located plants. One near you. 


Branches in 37 Principal Cities 
f= of the United States and Canada 
> Condon, England . . Havana, Cuba 


rARBONIC 






EVAPORATES DRY— | C F 
141° COLDER THAN WATER ICE 
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The 


largest producer of 


All in the wor Id 


HERE IS ONLY ONE REASON 

why International Salt Company 
has grown to be the largest producer 
of saltinthe world. That is because 
those who buy salt recognize the 
unsurpassed quality of International 
products. 


This sterling quality has been jeal- 
ously guarded for three decades. 


Unsatisfied with ordinary practice, 
International inaugurated intensive 
salt research that year by year ad- 
vanced methods of mining and refin- 
ing, and continuously raised the 
standard of salt quality. 


A SALT FOR EVERY PURPOSE 


To accomplish this it was necessary 
to control every step that might in- 
fluence quality. That is why Inter- 
national’ developed its own salt 
mines, its own evaporating and 
refining plants and every produc- 
tion step from raw material to 
the finished product. 


Whether the ultimate user is a car 
load purchaser of a highly special salt 
for an exacting manufacturing proc- 
ess or the housewife who buys a 
five-cent package for her table, both 
enjoy satisfying confidence that they 
are obtaining unsurpassed quality. 


IN THE HOME, 


IN AGRICULTURE AND 





The whole store of scientific knowl- 
edge and experience accumulated 
by the International Salt Research 
Laboratories is dedicated tothemore 
efficient and economical use of salt 
in industry. Users of salt improve 
their product or reduce their salt 
costs by utilizing this authoritative 
International service. 


You are invited to utilize this service 
by giving International Laboratories 
an opportunity to survey your own 
uses of salt and help to solve your 
salt problems. 


INDUSTRY 











INTERNATIONAL SALT COMPANY 


GENERAL OFFICES—SCRANTON, 


SALES OFFICES: Buffalo, N. Y. + Philadelphia, Pa. 
Richmond, Va. + 
REFINERIES: Watkins Glen, N. Y. + Ludlowville, N. Y. + Avery Island, La. 


Week ending April 7, 1934 


and NEW YORK CITY 


* Boston, Mass. ¢ Baltimore, Md. + Pittsburgh, Pa. + 
Atlanta, Ga. 


Newark, N. J. * New York, N. Y. 


+ New Orleans, La. * Cincinnati, Ohio + St. Louis, Mo. 
MINES: Retsof, N. Y. * Detroit, Mich. * Avery Island, La. 
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Cut 
Shrinkage 


Losses with 


ACTION-A\IR‘S 


Formerly DeFROSTaire 
Balanced Temperature 








Here’s what Bal- 
anced Temperature 
gives you: lower 
temperature on the 
warm side of the 
cooler — faster cool- 
ing — more uniform 
temperature throughout the entire 
room. 


The natural result is reduced shrinkage 
—less discoloration—minimized spoil- 
age losses. 


ActionAir gives you Balanced Temper- 
ature. And in addition, depending upon 
conditions, it can be arranged to: Pre- 
vent condensation in storage coolers; 
Lower and equalize the temperature in 
fresh-kill coolers; Banish mold and 
musty odors; Control ice on coils. 


The ActionAir takes up no valuable 
floor space or head room. It is easy to 
install and requires no change in your 
present cooling system. 


FREE-TRIAL OFFER 


Write for Details 


THe BROW N cone. 


119 CHESTER STREET 
SYRACUSE, N. Y. 
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Has aided hundreds of progressive 
Packing Houses to meet the present-day de- 
mands for efficiency and low operating cost. 


Let us show you what new Frick 
Refrigerating Equipment—with automatic con- 
trol as well as other labor and money saving 
features—can do. Write for an engineering sur- 
vey of your cooling needs—the facts and figures 





are yours without obligation. 
: Uy: S.A. Zot, QO PYG 
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SOLVAY 


SODIUM NITRITE 
USP 


A reliable, efficient, and economical cure 


Solvay Sodium Nitrite conforms to the exacting stand- 
ards of the United States Pharmacopoeia. It is manu- 
factured under the strict supervision of The Solvay 
Process Company, America’s oldest and largest pro- 
ducer of alkalies—America’s best-known name in the 
field of alkalies and chemical products. 


Solvay Sodium Nitrite is packed in convenient size 
containers. Available from many warehouses located 
at points of vantage throughout the entire country. 
Write to us for samples, prices and delivery point 
nearest you. 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by 
The Solvay Process Company 
61 BROADWAY _prranch Offices NEW YORK 
Syracuse — Detroit — Boston — Chicago — Philadelphia 
Kansas City — Indianapolis — St. Louis — Cincinnati 
Cleveland — Pittsburgh 











SOLVAY CALCIUM CHLORIDE 


FOR REFRIGERATION PLANTS 
Safety and economy urge the use of Solvay Calcium 
Chloride as a brine medium. Prevents corrosion. Avoids 
clogging. Reputation established through years of out- 
performance on the job. Write for information. 
Known everywhere as 


“THE SAFE BRINE MEDIUM” 
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INVITING appearance, like 





modern packaging, attracts a 

consumer to buy your brand of sausage 
but last impressions make a more lasting 
appeal. The proof of quality is in the 


eating ! 


The use of dry skim milk helps from 
first to last. lt improves appearance and 


palatability. It increases the food value 


without increasing the 
cost, and the better product will 


increase your profits. 


Definite advantages and valuable sug- 
gestions about the use of the highest 
quality dry skim milk in all ground meat 
products are presented in Bulletin No. 
801 which we will mail on request. Use 
the convenient coupon below. There is 


no obligation, of course. 


AMERICAN DRY MILK INSTITUTE, INC. 


Room 1321, 221 N. La Salle St. Chicago, Illinois 











Senn 
[DRY SKIM| 


rt 





Week ending April 7, 1934 








AMERICAN DRY MILK INSTITUTE, INC. 
Room 1321, 221 N. La Salle St., Chicago, Ill. 


0 Please send me your Sausage Bulletin No. 801. 


Name 





Firm 





Address 





City State 
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ness conditions. 


PRACTICE; 


2021 Grace Street 


Practice SOUND ECONOMY by using 


C. D. Angle-Hole Reversible Grinder Plates and O. K. Knives 
with Changeable Blades 


Many have asked us how we have been able to con- 
stantly increase our sales, in spite of current busi- 
The answer is simple—SOUND 
ECONOMY is no longer something men talk about. 
It is something that all the large packers and thous- 
ands of sausage manufacturers have learned through 
; namely, that it is SOUND ECONOMY 
to use the C. D. Angle Hole Reversible Grinder 
Plates and O. K. Knives with Changeable Blades. 


Do not delay. Send today for price list information. 


THE SPECIALTY MANUFACTURERS SALES CO. 





2C-D< 


TRADE MARK 


[O-K 


TRADE MARK 














Chas. W. Dieckmann, ’Phone: LAKeview 4325 Chicago, Illinois 








Buy Curing Materials and Seasoning 
from 


A PRACTICAL MAN! 


— 


When you are sick you see a 
DOCTOR or a SPECIALIST, 
not a shoemaker. By buying 
your needs from us, you are 
dealing with SPECIALISTS. 
Do not be misled by high 
pressure sales methods. Re- 
member — there is only one 
NEVERFAIL! 

NEVERFAIL is a _ spiced 
cure that puts the real ham 
flavor into your ham, bacon 
4 and sausage meats. It gives 
EN an inimitable flavor, perfect 








Effective 
Protection 


for all products 


WYNANTSKILL 
Stockinettes are 
well made, close- 
knit and durable. 
They form effec- 
tive protection for 
all meat products, 
fresh and cured. 
They protect 
against dirt, con- 
tamination and 
rough handling and 
increase the effec- 


The Man Who Knows 
The Man You Know 


Makers of the gen- 
uine H. J. Ma 
Special Frankfurter, 


Bologna, Pork Sau- 
sage (with and with- 


cure and high quality in all 
cases. It may cost a trifle 
more, but it gives unexcelled 
results that more than com- 
pensate for the slight addi- 
tional cost. 

Use NEVERFAIL—THE PER- 


FECT CURE for hams, bacon and 
all sausage meats. NEVERFAIL 





Beef Loin ‘the 


BEEF . HAM . SHEEP 
LAMB-BACON. FRANK 
and CALF BAGS 


tiveness of proces- 
sing operations, 
saving many times 
their cost through 
reduced shrinkage. 
Write today for 
samplesand prices! 








out sage), Braun- 
schweiger Liver, 
Summer (Mett- 
wurst), Chili Con 
Carne, Rouladen 
Delicatessen, Won- 
der Pork Sausage 


is sold at one price only; no spe- 
cial discounts—you pay the same 
low price as everyone else. 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago 
Canadian Office, Windsor, Ont. 


Beware of products 
bearing similar name— 
only H. J. Mayer makes 
the genuine H. J. Mayer 
products listed. 
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WYNANTSKILL MFG.C 


7% by 
R. P. McDermott 


Fred K. Higbie 
417 8S. Dearborn St. 
Chicago, Il. 

E. J. Donahue 
47 Rossmore Road 
Jamaica Plain, Mass. Corona, 
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Jos. W. 

131 W. Oakdale Ave. 
Glenside, Pa. 
W. J. Newman 
1005 Pearl St. 


L. L, N. ¥. Alameda, Calif. 





NEW SYSTEM 
Rotary Oven 


Burns Any Gas 


Produces Best Quality 
Loaves and Roasts at 
Lowest Fuel Cost. 





PRICES 


Made in Six Sizes 


* $300 Small 36 loaves or 24 roasts 
$325 Medium 60 loaves or 48 roasts 
$450 Large 90 loaves or 72 roasts 


F.O.B. Factory 


Brand Bros., Inc. 
410 E. 49th St., New York City 


Names of users and com- 
plete details on request. 








Products 


For Quality Meat 








KUTMIXER 








Write for 
circular 


THE HOTTMANN 
MACHINE CO. 
3325 ALLEN STREET 




















PHILADELPHIA, PA. | 
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“INSIST ON A SIX 
FOR LOW-COST MEAT DELIVERIES!”’ 


RRR) 


BROADWAY 
PACKING 
COMPANY 


WHOLESME 
AmB ALTA 





... and the 1934 Chevrolet comubener sa.00e ee 
truck is the lowest-priced six! = = = TRUCK, 157" WHEELBASE 


Be —25 Big load space, 14114” long, 8114” wide, stake 
sides 42” high. Center stake sections swing 
backward or forward. Big, comfortable cab, 


You can save money on every delivery if _fully enclosed. 
P CHEVROLET | your truck is a Six—a valve-in-head six! 
With more than six cylinders, you face the prospect of 
higher costs for gas, oil and maintenance. With less than 
six, excessive vibration runs up costs from added wear and 
tear. Six is the right number of cylinders—and the lowest- 
priced six-cylinder truck is the 1934 Chevrolet. Chevrolet 
has developed the six-cylinder overhead valve engine to its 








CHEVROLET 1%-TON PANEL 


most economical point, and gives it to you in a big, husky 


sis ey 
truck—not a made-over passenger car, but all truck through- 131” wheelbase—cubic load —— increased 

32 per cent. Load space 11614” long, 54” wide 
and 54” high. Bodies are insulated and sealed 
and clutch—and a truck engine that delivers maximum around doors against dust and fumes. 


power at normal speeds. Everything about the 1934 
Chevrolet truck helps to increase the packer’s profit 
p P Pp 


out. Truck frame, truck brakes, truck springs, axles, gears 


margin on his products— quick, easy loading and unloading 


CHEVROLET 


SIX-CYLINDER 


TRUCKS 


from both sides and the rear, big capacity. faster runs be- 
tween stops, and the greater all-round economy of the 
Chevrolet overhead-valve six-cylinder truck engine. 

CHEVROLET MOTOR COMPANY, DETROIT, MICHIGAN 


Compare Chevrolet's low delivered prices and easy G. M. A. C. terms. 
A General Motors Value 
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STANDARDIZE 


YOUR DRY SAUSAGE LINE 


and you will 


STABILIZE 


SALES and PROFITS 











Admittedly, sausage business is built on good quality 
and fine flavor that is always uniform. This is espe- 


PROTECTION cially true of Dry Sausage. Consumers want to 

for Jobbers judge today’s purchase by yesterday’s enjoyment of 

and Distributors the product. And retailers base buying on consumer 
preference. 


Not alone the protec- 


tion of the Circle E If you buy Dry Sausage here, there and everywhere— 
trademark which 





stands for top quality 

in Dry Sausage, but 

also the protection of 

a house that solicits no 

business from the retail 
trade. 


If you pride yourself 
on being a judge of 
good Dry Sausage, we 
know Circle E prod- 
ucts will please you— 
and please your cus- 
tomers. Send for com- 
plete details of our plan. 
At the same time we'll 
answer your questions, 
if you have any. Write 
today. 




















if you handle one brand today, another tomorrow, 


how can you be assured of uniformity? 


In dealing with Circle E, you are offered a line so 
full and complete that you can secure any Dry Sau- 
sage product, no matter what it is. And you are deal- 
ing with an old established house noted for the quality 
of its product. 


Hundreds of Circle E customers have built a big, 
profitable business with this line. You can do the same. 
Get in touch with us today. 


Write for details! 


Circle E Provision Company 


UNION STOCK YARDS 
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Study of Sausage Markets Shows That 
Quality Demand Is Not Being Met 


This is the seventh of a series of discussions on 
“SAUSAGE AS AN ALL-YEAR-ROUND PROFIT MAKER” 


UPPLY of sausage products made to sell at a 
price exceeds the economic need. 

Supply of quality sausage is not sufficient to take 
care of the potential market. 

These facts have been developed in the survey 
made by THE NATIONAL PROVISIONER to find out 
why sausage consumption dropped 207 million 
pounds in three years while consumption of meats 
and other foods remained normal or increased. 


facturers of sausage learn to base their production 
and merchandising on facts and not guesswork. 


Some Illustrations 


In its survey of the sausage situation THE 
NATIONAL PROVISIONER found that in one commun- 
ity, for example, more than 80 per cent of the 
housewives are able to purchase quality sausage. 
But about 60 per cent of the sausage offered at 
retail in that locality is product made to meet price 








Study the Market 
Many manufacturers of sausage have tried to get 


profitable volume on prod- 
ucts made to sell at a price 
without knowing the extent 
of such a market. They 
failed to get either the de- 
sired volume or profits be- 
cause they offered more of 
this kind of sausage than 
consumers wanted. 


Profitable volume was 
lacking because a funda- 
mental merchandising law 
was ignored. 


These facts—and the real 
situation in regard to the 
market for quality sausage 
—are only beginning to be 
understood. The situation 
will improve when manu- 


competition. 





Quality Brought Back 
a Customer 


A Texas sausage manufacturer lost an old-estab- 
lished account that totaled 3,000 Ibs. a week because 
a competitor underbid him 3c Ib. on franks. He 
refused to cut his price for quality product. 


“Let them have the business,” said this manufac- 
turer. “We don’t want it at the price.” 


Three weeks later the customer came back of his 
own accord, even though the price had gone up 2c 
in the meantime! He needed the quality to hold his 
trade. 


This Texas manufacturer has increased his volume 
600 per cent since he started business, and in spite 
of the depression and price competition. He has 
only one quality and only one price. 





Therefore many consumers able ‘to 
buy quality products must either buy a cheap sau- 


sage or go without. 

And the extent to which 
sausage sales in that local- 
ity are dropping off shows 
they prefer to go without! 

In another city the sur- 
vey showed that only about 
15 per cent of the house- 
wives are unable to buy 
quality sausage products. 
But over 65 per cent of the 
sausage offered is produced 
to sell at a price. 


The 85 per cent of the 
housewives capable of buy- 
ing good products must 
supply their needs from 35 
per cent of the sausage on 
sale, buy a cheap product 





or go without. Here again the sales 
results show that many are going 
without. 


Facts such as these show the very 
evident need for a better adjustment of 
production to markets. 

If the sausage manufacturer needs 
proof of the fact that a large percent- 
age of consumers are still able to buy 
quality products, he has only to observe 
the number of new automobiles on the 
streets and the crowds in theatres, de- 
partment stores, hotels and restaurants. 
Average consumer buying power is low- 
er than it was a few years ago. But 
for a larger proportion of the people 
this does not mean an inability or an 
unwillingness to pay a fair price for 
things wanted. 


A Market for Quality. 


With production of quality sausage 
reduced to 20 or 30 per cent of what 
it was a few years ago, while number 
of consumers capable of buying quality 
sausage is perhaps not over 30 per 
cent less, there is a market for quality 
goods that is undersupplied. This kind 
of a market is the one in which sales 
come easiest and where profits are the 
best. 


A situation typical of that in many 
sections of the country exists in one of 
the smaller cities close to Chicago. The 
population is made up of professional 
and small business men, office workers, 
etc., a considerable proportion of which 
work in Chicago. 

There are in this community 10 re- 
tail food stores that sell meat. 

Of these 10 stores six are on a price 
basis, at least so far as sausage is con- 
cerned. Of the others one is a service 
store, the bulk of its business being 
with the more prosperous trade, most 
orders coming in over the telephone. 
Another is a delicatessen. It handles 
only the highest grades of meats, and 
of course gets the price. The other two 
are cash-and-carry stores which handle 
good grades of product. 

Volume Dropped with Quality. 

In the six retail stores on a price 
competitive basis, sausage volume in 
1933 was more than 30 per cent under 
that of 1930. Of the four stores han- 
dling good sausage two reported less 
volume in 1933 than in 1930, and two 
reported gains in sales. 

In 1930, practically all the 10 stores 
handled only quality sausage. Sausage 
sales during that year averaged close 
to an estimated total volume of 2,000 
Ibs. weekly. 

But in 1933 total weekly sales in 
the city were approximately 1,300 lbs. 
About 60 per cent of this volume was 
in products made to sell at a price, 
these sales being made in the six stores 
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A Better Adjustment of Sausage Production 
to Markets Needed 


Below is shown what happened in one community. From a 
well balanced situation in 1930, when quantities of sausage 
offered for sale were well adjusted to the markets, the situa- 
tion changed in 1933 to one where too much poor quality 
sausage was offered for sale and not enough good quality. 


Product off- 
ered for sale 








4% poor quality 


96% high quality 


Product off- 
ered for sale 








60% poor quality 


40% good quality 








1930 


Fig. 1.—In this year the amounts of poor quality and 
high quality sausage offered for sale corresponded closely 
with the numbers of consumers purchasing the two grades. 


1933 


Fig. 2.—Quantity of poor quality sausage offered for 
sale exceeded the economic need, and the amount of high 
quality product was insufficient for the potential demand. 


Buying Power 


of Consumers 








2% unable to 
buy quality 


98% able to buy 
quality 


Buying Power 


of Consumers 







20% unable to 
buy quality 


803 able to buy 
quality 











working on a price competitive basis. 
The remaining 40 per cent of the sau- 
sage volume was in high quality prod- 
ucts. 

On this basis, therefore, each of the 
six stores handling price product passed 
out over their counters an average of 
130 lbs. of product weekly. The four 
stores handling quality products also 
averaged 130 lbs. weekly. 

In other words, quality products 
totaled about 520 lbs. weekly in 1933, 
compared with 2,000 lbs. in 1930—only 








26 per cent of the former quality sau- 
sage volume. And in 1933 consumers 
were offered approximately one-third 
more product made to sell at a price 
than high quality product. 


What a Survey Showed. 

One manufacturer of sausage recent- 
ly made a survey in that locality to de- 
termine the market for high quality 
products. What he discovered was as 
much of a surprise to him as it un- 
doubtedly will be to others who serve 
the community in question. 
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Cocktail Sausage—Just a Bite in Size 


cyt’ PICK_OF THE Parry, 


pte 3 : — => 











An attentive audience is assured the manufacturer of 
sausage who goes to the consumer with stories of quality, 
cleanliness, food value, palatability, etc. 

When novelty, timeliness and newness can be combined 
with the other advertising appeals, the task of building 
profitable volume is simplified considerably. 

Housewives and hostesses constantly are on the alert for 
novel, appetizing foods, particularly tid-bits and party foods. 
Their attention and interest are easily aroused in “some- 
thing new and different.” And when the new product is 
tied up closely with a subject of general popular interest 
the important task in merchandising — inducing the pros- 
pect to try it —is not difficult. 

From then on, the problem —less difficult —is to en- 
courage repeat purchases. Here is where quality counts. 


Thousands of New York subway and suburban railroad 
riders, by means of car cards, recently have been made 
acquainted with two new and timely sausage products — 
Cocktail Frankfurts and Cocktail Sausages — produced by 
Stahl-Meyer, Inc. Window streamers featuring the new 
products, one of which is shown above, also appeared in 
hundreds of retail stores. 


Literature advertising these minature sausages says, 
“These little cocktail sausages impaled on a toothpick, add 
zest to any party, make cocktails taste better and are par- 
ticularly delightful to the palates of those who love their 





beer.” 








These little sausages are being packed in cans bearing 
striking labels. Net weight is 121% oz. 











From the information collected, this 
manufacturer arrived at the decision 
that the potential market for quality 
sausage in the city was approximately 
20 per cent under what it had been in 
1930, and 3 or 4 per cent better than it 
had been during the previous year. 

What has occurred in this community 
is shown graphically in Figs. 2 and 3. 

Fig. 2 shows the percentage of good 
sausage and cheap sausage offered for 
sale in 1930, and the percentage of 
housewives able and unable to purchase 
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the better quality. The circle at the left 
indicates product offered for sale and 
the one at the right the number of cus- 
tomers. The shaded portion of the 
product circle shows the percentage of 
cheap product offered for sale during 
that year, and the unshaded portion the 
percentage of high quality product. 
The shaded portion of the consumer 
circle is the percentage unable to buy 
quality products, and the unshaded por- 
tion the percentage able to buy quality 
products. 


From this graph it will be seen that 
in 1930 the production of both high 
quality products and sausage made to 
sell at a price was well adjusted to the 
markets. Two per cent of the consum- 
ers were unable to buy quality prod- 
ucts, but as only four per cent of the 
sausage offered for sale was of this 
class, there remained only a small quan- 
tity of the cheap product to find its way 
into the homes of consumers able to 
purchase better grades. 


However, in 1933, as shown by prod- 
uct and consumer circles for that year, 
the sausage situation picture has 
changed completely. In this year, of 
the 1,300 lbs. of sausage offered weekly, 
60 per cent was sausage made to sell 
at a price, and only 40 per cent was of 
high quality. But the number of con- 
sumers probably unable to purchase the 
higher priced products had increased 
to only 20 per cent. 


Forced to Buy Poor Quality. 


The situation as shown in Fig. 2 
probably is typical in a greater or less 
degree in a great many communities 
throughout the country. It explains in 
large measure the reason for the un- 
profitable situation that exists in sau- 
sage and the low consumption of sau- 
sage products. 


With the greater percentage of con- 
sumers still able to purchase quality 
goods, the quantity of this grade offered 
for sale has declined until the supply 
is inadequate for this market. Like- 
wise the quantity of sausage made to 
sell at a price has increased far beyond 
economic needs. 


Overproduction of any class of prod- 
uct always upsets markets and prices. 
However, the evils of overproduction 
are multiplied several times when the 
excess is of products that are gener- 
ally unsatisfactory. This excess of ° 
products made to sell at a price is pur- 
chased by consumers able to buy better 
products, and who generally do not 
want and are not satisfied with the 
poorer quality. The result is a steadily 
declining consumption. 

Fig. 2 also shows an underproduction 
of a grade of sausage suitable for the 
greater proportion of the total market. 
This is not a healthy situation. When 
quality of a grade desired is not avail- 
able, less buying is done. 


New Demand for Quality. 

The situation in this Chicago subur- 
ban community is not explained here to 
emphasize the value of market surveys 
in sausage merchandising, but rather 
to point out that a larger market for 
quality sausage exists than probably is 
generally suspected. 


Sooner or later there must be an ad- 
(Continued on page 28.) 
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First Chapter of 


Meat Story Un- 


folded to Radio Audience 


EW stories have broader interest 
| pes that of meat. 

Consumers, producers, industry and 
business, as groups and as individuals 
within each group, have a first hand 
interest in this basic food. 

Because of this intimate relationship 
and because the industry stands be- 
tween the producer, who feels that he 
should have more money for his live- 
stock, and the consumer, who is ever 
eager to reduce his outlay for meat, it 
is important that an ever-widening cir- 
cle know something of the economics 
of the meat industry. 

The best means of bringing about 
this result seemed to be through a meat 
forum presented to the public via the 
radio. Such a program has been laid 
out by the Institute of American Meat 
Packers covering thirteen weeks. In 
that time an effort will be made to 
present and discuss every conceivable 
phase of the meat industry. 

Program Opened April First. 

First of the radio talks followed by 
questions and answers was presented 
on Sunday afternoon, April 1 at 3:00 
p.m. central standard time and again 
at 3:15 p.m., over both the Red and 
Blue network of the National Broad- 
casting Company. 


Thomas E. Wilson, chairman of the 
board of Wilson & Co., was the first 
speaker. Representing the public was 
John C. Cutting, advertising and pub- 
licity director of Wilson & Co., who put 
to Mr. Wilson questions that would 
logically arise in the minds of listeners. 

The program, which was opened by 
the announcer, followed by Mr. Wilson’s 
talk and then by the questions and 
answers, follows: 


ANNOUNCER: Except for a circle, 
almost everything has a beginning and 
an end. 


Today marks the beginning of a new 
series of broadcasts sponsored by the 


Institute of American Meat Packers, a 
series that our listeners will find rich 
in interest. 


Mr. Thomas E. Wilson, Chairman of 
the Board of Wilson & Company, one 
of the world’s largest meat packing 
companies, has just come into the 
studio. He will talk to you in a mo- 
ment in his interesting heart-to-heart 
fashion on a subject that will appeal to 
everyone, be he farmer or consumer. 
Mr. Wilson was the founder of the In- 
stitute of American Meat Packers, and 
is the present Chairman of its Com- 
mittee to Confer with Live Stock Pro- 
ducers. 


Mr. Wilson’s interest in live stock 


Page 20 


and agriculture is evidenced by the fact 

of being Chairman of the National 

Committee on Boys and Girls Club 

Work and also Vice Chairman of the 

National Live Stock and Meat Board. 
Farming a Hobby. 

Every man must have his hobby as 
well as his business. Mr. Wilson’s 
hobby is farming and raising cattle and 
hogs. With Mr. Wilson here in the 
studio is Mr. John Cutting, who will ask 
Mr. Wilson a few questions later on. 

Mr. Wilson, are you ready to talk? 

Mr. WILSON: Yes, I am, and I hope 
everybody is ready to listen. 

ANNOUNCER: Here he is, folks. 

Mr. WILSON: It is true, as my good 


friend Mr. Watson just told you, that 
I am a farmer and also a meat packer. 





RADIO FORUM SPEAKER. 
Oscar G. Mayer, president of Oscar Mayer 
& Co., Inc., will be the second speaker in 
the radio forum being conducted by the 
Institute of American Meat Packers. 
Mr. Mayer will be heard on the Red net- 
work of the National Broadcasting Co. at 
3:00 p.m. Central Standard Time and at 
3:15 p.m. on the Blue network. 


Those of you who know something 
about the difficulties and perplexities 
of both farming and meat packing prob- 
ably feel that I am a glutton for pun- 
ishment. 


Getting Pleasure Out of Work. 


Well, maybe I am. But I do get 
some pleasure out of both occupations, 
as is only fitting and proper. For what 
is life worth unless one can enjoy it? 
Most of us can’t continue to live with- 
out working, and so the best thing to 
do, it seems to me, is to try to get 
pleasure out of our work. 

Now, of course, that’s easy to say. 
To be able to do it is another thing, as 
you men and women in the city, and 
you men and women in the country ap- 


preciate. It is my earnest hope, how- 
ever, that you do find it possible to take 
pleasure in your daily work, whatever 
it might be. 

Unfortunately, during recent years 
especially, there has been too little 
pleasure in the live stock and meat 
industry; at least there’s been too little 
pleasure in it for you men and women 
who are on the farm and who represent 
the foundation stone of the entire struc- 
ture. Your lot has been hard and your 
returns in many cases, pitifully small. 

I am happy to say that there has 
been some improvement in the situa- 
tion, and I am hopeful that the im- 
provement will continue and that nor- 
mal relationships soon will be estab- 
lished between the prices the farmer 
pays and those that he receives. When 
that is done, everybody will benefit. 

At the present time, cattle are selling 
for 17 per cent more than they did a 
year ago; hogs are 6 per cent higher, 
and lambs 56 per cent higher. In other 
words, a car of good cattle is worth 
about $200.00 more today than a year 
ago, and a car of hogs about $65.00 
more, while the value of a car of good 
lambs has increased more than $700.00. 
It is only fair, I think, in connection 
with the increased cost of hogs to the 
packers, to say that the processing 
taxes paid by them now amount to 
$600.00 per double-deck carload of 120 
hogs. As I will explain later, most of 
the proceeds of the processing tax will 
be paid out to hog producers who co- 
operate in the administration’s corn- 
hog adjustment plan and the remainder 
has been and is being used in other 
ways intended to improve the hog mar- 
ket. 


Better Times Ahead. 

It looks as if we were headed in the 
right direction. I sincerely hope so, 
anyway, and really think better times 
are ahead. 


Many of my producer friends fre- 
quently ask me what the live stock 
market is going to do. That’s a pretty 
hard one to answer, of course. Right 
now it looks as if receipts of cattle 
would continue fairly heavy during the 
next few months but that hog receipts 
might be considerably lighter. A re- 
duction in the marketings of hogs ought 
e benefit both the cattle and hog mar- 

et. 


Now, I regret that I am not in a posi- 
tion to predict the trend of prices, but 
I do know this: live stock prices depend 
on what packers are able to get for 
meat and by-products. So you can see 
that the trend of live stock prices de- 
pends on the amount of cash that folks 
are going to have to spend for pork 
chops and lamb chops and beefsteak. 
It is my earnest hope that prices of all 
live stock will improve still further. 


We have made up a simple little 
chart which shows how the amount of 
money consumers have affects the level 
of meat prices. The Institute of Amer- 
ican Meat Packers will be glad to send 
a copy of that chart to anyone upon 
a request. Just write a letter or post 
card to the station to which you are 
listening and the chart will be sent to 
you promptly. 


Consumers can’t be forced to eat 
meat. They buy it only when they want 
it and only when they feel they can 
afford it. And packers, of course, can- 
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not—over a period—pay more for live 
stock than they are able to get for the 
meat and the lard and the by-products 
of the live stock. The reason why live 
stock prices reached such low levels 
simply is that consumers had much less 
money with which to buy more meat. 
That forced meat and by-product prices 
down. Now, as a result of the drop in 
prices of meats and by-products, pack- 
ers naturally could not continue to pay 
high prices for live stock. 


I think now that I probably have 
spoken about long enough, although 
there are many more interesting things 
in this great industry that I should like 
to touch on. For instance, I should like 
to— 


Mr. CUTTING: Pardon me for inter- 
rupting, Mr. Wilson, but I wondered if 
you were going to tell us something 
about your farming activities. 


Mr. WILSON: Well, Mr. Cutting, I 
sort of specialize in raising purebred 
Shorthorns and Durocs. 


Mr. CuTTINnG: Shorthorns I know 
are cattle, but I don’t think I ever 
heard of Durocs before. I’ve heard of 
Plymouth Rocks, Rock of Ages, Mrs. 
Gotrocks and a lot of other “rocks,” 
but Durocs are a new one on me. Tell 
me a little more about them, won’t you, 
Mr. Wilson? 


Mr. WILSON: Well, it’s easy to see 
that if you were born on a farm, it 
wasn’t a live stock farm. The Duroc 
is a breed of hogs, and a hog, as I’m 
sure you know, is the source of those 
succulent pork chops and the appetizing 
ham and bacon that we all like so much. 

Mr. CuTtTinG: Well, I’m glad to 
know what a Duroc is, even though I 
had to expose my ignorance to find out. 
And, as for those succulent chops, and 


that appetizing ham and bacon—ah, 
there’s a treat for anyone. It makes 
me hungry just to think of them. But 
there’s another question I want to ask 
you, Mr. Wilson, if I may. I’ve heard 
that the packing industry hasn’t been 
going along with the recovery program. 
Is there any truth to that report? 

Mr. WILSON: I’ve heard that report 
too, and I’m glad to say that it is ab- 
solutely without foundation. And you 
don’t have to take my word for it. 
General Hugh S. Johnson, himself, 
wrote a letter the other day to the 
chairman of one of our Institute com- 
mittees. I happen to have that letter 
in my pocket. Here is what General 
Johnson said: 


Letter from Johnson. 


“It is good to know that the meat 
packing industry is now employing 
more men than it has employed in any 
month since January, 1929. Such mes- 
Sages are encouraging to those of us 
who are working night and day to make 
the President’s recovery program a suc- 
cess.” 


You can see from General Johnson’s 
letter that we have been “going along.” 
As a matter of fact, the packing indus- 
try has been right up at the head of 
the parade. So you see, we are co- 
operating with the NRA—and with the 
AAA too, because, contrary to some 
charges that have been made, we are 
not fighting the corn-hog program. We 
have cooperated with it, and are co- 
operating, wherever we can. 


Mr. CuTtTine: I’ve heard, though, 
Mr. Wilson, that the packers have been 
refusing to cooperate on the processing 
tax on hogs. Is there anything to the 
report? 


Mr. Witson: Absolutely not. The 
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PORK PRICES DECLINE WITH PAYROLLS. 
That the size of pay rolls controls the price of pork meats and lard is demonstrated 


by the above chart showing the close relationship of these two factors. 


The pork 


price line is the weighted average of prices reported by the U. S. Department of 


Agriculture. 
and the domestic supply of pork and 


The factory payroll line is based on U. S. Department of Labor figures 
lard is based on U. S. 


Department of 


Agriculture estimates. 
American hog producers increased their output steadily during the years that pay- 


rolls were declining, which further accentuated declining hog prices. 


With some 


improvement in pay rolls during 1933, the decline in pork prices was halted, and 
during the last eight months of 1933 farmers, except in one month received more 
for their hogs than in the same month the year previous. 
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facts are that, in addition to paying the 
market price for hogs (which is now 6 
per cent higher than at the time the 
tax was imposed), packers pay a pro- 
cessing tax to the government which 
at the present time amounts to $2.25 
per 100 pounds, or about $5.00 a head. 
That means about $600 on a carload of 
120 hogs. 

During the present year, the pack- 
ing industry will pay out in processing 
taxes on hogs the huge sum of more 
than two hundred million dollars. That, 
ladies and gentlemen, is more than six 
times the profits which the entire pack- 
ing industry made in 1933. 


The tax really is only a means to 
an end, that end being the financing of 
the corn-hog production control pro- 
gram. It is the purpose of the De- 
partment of Agriculture to refund to 
the producer who complies with the 
program, substantially all of the amount 
that is represented by the processing 
tax. Of course, payment is extended 
over a period of a year, but, even so, 
it is a definite account receivable on the 
part of the producer. Moreover, the 
producer stands to profit from the in- 
creased value of hogs if the plan to 
reduce production is successful. It also 
is a fact that the administration has 
used funds to remove surplus products 
from the market in an endeavor to 
strengthen hog prices. There Mr. Cut- 
ting, are the facts about the processing 
tax. 


Mr. Cuttine: Thank you for giving 
them to me. What you have told me 
throws a new light on the subject. I 
can see now that you packers are doing 
your part all right. 


A Profitable Year? 


Mr. Wilson, I’ve heard that the meat 
packers had quite a profitable year in 
1933; is that true? 


Mr. WILson: I’m glad you asked 
me that question, Mr. Cutting. Taking 
the industry as a whole—and it’s a 
mighty big industry, made up of hun- 
dreds of companies—operations last 
year were much more satisfactory than 
either in 1931 or 1932. In those two 
years most packing companies lost 
money—real, honest-to-goodness cash. 
For the two years the losses from oper- 
ations—as shown by figures submitted 
by the packers to the United States 
Department of Agriculture — totaled 
about 30 million dollars. The profits 
which the industry made last year were 
only about enough to offset the losses 
incurred in 1931 and 1932, and so for 
the last three years as a whole the in- 
dustry has operated practically on a 
break-even basis. 


Mr. CuTtinG: You mean that, tak- 
ing the last three years as a whole, 
the packing industry has not made any 
profit? 


Mr. WiLson: That’s substantially 
correct. And the profit that the indus- 
try earned in 1933 was relatively small. 
About one company out of three ac- 
tually lost money. 


Mr. CuTtinc: Now, we hear a lot 
these days, Mr. Wilson, about how small 
a part the farmer gets of the consum- 
er’s dollar. How do packers’ profits 
affect the meat dollar? 


Mr. WILSON: Well, if the packers’ 
(Continued on page 43.) 
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New Contracts for Relief Pork 
fade by FSRC This Week 


EAT and lard awards were made 
M this week by the Federal Surplus 
Relief Corporation to cover its April 
needs of product for distribution to the 
needy. These awards included cured 
meats and lard and smoked Wiltshire 
sides. 

Bids on this product were opened on 
March 29 and 30. On Schedule 51, 
covering cured meats and lard, bids 
made by packers totaled 30,345,000 lbs. 
of meat and 12,030,000 Ibs. of lard. Bids 
on Schedule 52, for smoked Wiltshires, 
included a total of 33,000 hogs daily. 

On Schedule 51 there was awarded 
contracts for 11,625,000 lbs. of cured 
meat and 2,500,000 Ibs. of lard in 1-lb. 
cartons. On Schedule 52 awards totaled 
some 128,000 hogs covering a period of 
20 market days. However, there was a 
limitation placed on hog purchases for 
filling these contracts to not over 50 


per cent of the daily quota, or a maxi- 
mum of 3,200 head daily, unless noti- 
fied to the contrary. 


Only four companies operating on 


three markets received awards for 
smoked Wiltshires. These were: 
No. hogs 
daily. 
Illinois Meat Co., Chicago........ 1,200 
William Davies, Chicago......... 1 000 
Agar Pkg. & Prov. Co., Chicago. .1 200 
Hygrade Food Prod. Corp., 
Ma Go ww wie oi atorg ace: oa ot) Gated 1,200 
| EER re a "300 
EE. one dois te wdiee we eRe eee 1,000 
MU 6 vicness vdetennetuucon 6,400 


Processing charges of the successful 
bidders ranged from a low of $1.29 per 
cwt. to a high of $1.39 per cwt. One 
bidder included no buying charge while 
the others made a charge of 5c per 
head for buying. 

Awards on cut meats and lard, un- 
der Schedule 51, were as follows: 


Dry Salt Bellies. 


Lbs. 

NE DN GO.  ecncecs sce vswecetucses 90,000 
BOGS DOO FICE. cc ccccccccecessvcce 390,000 
PE GE, Ghicccccoscsccesscesseoes 5,000 
Jacob E. Decker & Sons................ 90,000 
MEE BRE EOE GBiccccevccccevccesoeee 30,000 
SE EE. Wbunensen céeacocecoegece 250,000 

MD. Keduwabocnsebateunriciécccveesees 895,000 

Dry Salt Fat Backs. 

Apmour and Company. ....cccccccccccces 450,000 
tt Mh Actninedecedsleepieceaneeee 30,000 
RE DE WOU. cccercceocceceesoee 165,000 
Memphis Packing Corp.................. 20,000 
SPEEED DOGMENE OO... ccccccccccccoccses 15,000 
WE BF Gi vaccescccecccccccwctccnses 45,000 

WN 6.6. 0660 be ccherdovreussourvcoioees ~ 725,000 





0, 
Illinois Meat “Co ne ee 50,000 
Hygrade Food Prod..........+++seeeeeee- 120,000 
Di Aibbdbidsabekddbiddawnteent 30,000 
Memahie i Cn, ovccnacesceeeees 30,000 
EE Swings chatesbeveneedacene 32,500 





Agar Pkg. & Prov.... 20,000 
J. H. Belz Prov. Co.... -» 10,000 
Cudahy Pkg. Co....... . 260,000 
th Pkg. Recide¢ecredee eeqeesaeeeens 210,000 
_ ¢ 2 Bere errors rer 145,000 
Rt SERN SERA Mer on 1,591,500 
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S. P. Smoked Skinned Hams. 


Caratens PRg. Gein cccccccsccscccececoes 60,000 
Dold Pkg. Co., Omaha............2+++++ 95,000 
I) arctan aacoewaiceeemeaeae ee +4 


TENSES MERE O80... cccccccccccccccscocece 
DE BE Macunccccescncareeeserets 
KB eee 
Sleepers re 
Leavenworth Pkg. Co. 








Brennan Pkg. Co....... 
WE BH Ghiccccccccccccccvcccescceces 285,000 
WE elawendcacsancdsrtencueneweneres 3,193,000 


S. P. Smoked Picnics. 
Armour and Company 
P. Brennan Pkg. 
GHG De Gc cccccvcceccscccceouese 
Columbus e Midd dndscedcsiieweewaneed 
Home Pkg. iia iarands aelirnaiia .ae'ginvesacde aunty aan aie 
Illinois Meat Co. 





WE Schacé-cnebcdbensadeusiossaseqoads 1,966,000 
S. P. Smoked Boneless Butts. 
FR eer err 10,000 
EE HE ite sieetceccecccavseeeurss 10,000 
RS Car he eres RES 20,000 
Lard. 

DEE CEE GOING. 0606.05 c0ties sescews 1,530,000 
ME EEE EE De vccncecceesesceseees 240,000 
RS REE RENCE 300,000 
WD Oe Gia vee cersccvcsceececsnsdeess 390,000 
WE. ‘Sddbedednsdnndceedacepecedaeease 2,460,000 


S. = Smoked Bellies. 

a oy BL, Ctadeheckncwanwunvsaas 

Fink & Sons ‘Coinpaiiy 
Sonn MEREEE B& OB... cccsccces 

EE Ge MN 66 ge beeeencacdesieneeenas 

Wilson & Co 


Total 





Dry Cured Smoked Bellies. 
Columbus Pkg. Co 
Dold Pecking Co., 
EO, cccceecccceses 
Hygrade Food Prod. 
TE Si pnt icheraseses ocaeeendeos 
John Morrell & Co 





Nuckolls Packing Co 


ONIN ganic once nnsctvsctwcen 90,000 

pe OD eae 120,000 

. fh ere ee 300,000 

ST Oe Nc ov ececvncwncekecwens 125,000 

MME sna coi w seins pe tuviwsanoeshee eae 
—_@—_ 

SALES AND COLLECTIONS GOOD. 


Retention of gains in sales and col- 
lection conditions in 100 major mar- 
kets of the United States is revealed 
in the March survey announced recent- 
ly by the National Association of Credit 
Men. Previous months have reflected 
definite betterment. Based on reports 
from branch offices in these markets 
in every state, the survey is a com- 
pilation of findings by the credit asso- 
ciation’s 20,000 member firms in bank- 
ing, manufacturing and wholesaling 
lines. 


As in the February survey, a total 
of 18 cities report “good” collections 
and 26 note “good” sales. Cities re- 
porting both “good” sales and “good” 
collections are Birmingham, Ala.; 
Bridgeport, Conn.; Tampa, Fla.; Cedar 
Rapids, Iowa; Duluth, Minn.; Helena, 
Mont.; Albany, N. Y.; Charlotte, N. C.; 
Grand Forks, N. D.; Cincinnati, Ohio; 
Columbus, Ohio; Memphis, Tenn.; 


Richmond, Va.; and Dallas, Ft. Worth, 
and Houston, Texas. 

Of the cities making only one “good” 
report, San Francisco, Calif., and At- 
lanta, Ga., are listed in the “good” col- 
lections group while Waterloo, Iowa; 
Jackson, Mich.; St. Paul, Minn.; Omaha, 
Nebr.; Trenton, N. J.; Oklahoma City, 
Okla.; San Antonio, Tex.; Salt Lake 
City, Utah; Tacoma, Wash., and 
Charleston, W. Va., are located in the 
“good” sales division. 

i 


AAA COSTS AND INCOME. 


Processing tax collections on basic 
agricultural commodities, including 
corn and hogs but not cattle, are esti- 
mated by the AAA to total $863,595,- 
000 for the programs now in effect. 
Expenditures under these programs are 
estimated at $859,350,000. The ex- 
penditures involve rental and benefit 
payments and surplus removal costs. 
During the fiscal year ending June 30, 
1934, it is estimated that processing 
taxes on the various basic commodities 
will total $403,000,000. 


Cost of the program for corn and 
hogs is estimated at $488,000,000 and 
revenue from the entire program is 
figured at a total of $496,900,000. This 
revenue includes several items other 
than processing taxes, such as the 
$37,000,000 allocation from the Bank- 
head fund, $3,000,000 due from the fed- 
eral surplus relief agencies for pay- 
ment of dry salt pork furnished, and 
also parity payments by distillers on 
oy used, estimated to yield $13,500,- 

Expenditures under this program in- 
clude rental and benefit payments, sur- 
plus purchases, emergency buying and 
administrative expense. 


i 


CHAIN SALES INCREASE. 


Marked increases in chain store sales 
were recorded during March, attributed 
in part to rising retail prices and in 
part to further gains in buying power. 
Safeway Stores reported an increase of 
over 12 per cent and Kroger 14 per 
cent. 


Sales of the Kroger Grocery & Bak- 
ing Co. for the four weeks ended March 
24 totaled 17,375,396, an increase of 14 
per cent over the 1933 period. Sales 
for the year to date totaled $49,468,734, 
which was an increase of 11 per cent 
over the first quarter of 1933. In- 
creases of as high as 50 per cent were 
reported in some stores. The com- 
pany’s March increase was made de- 
spite the fact that the company had 329 
fewer stores in operation than in March 
a year ago, stores on March 24 totaling 
4,362, a decrease of 7 per cent from the 
number of a year ago. 


Safeway Stores, Inc., reported sales 
of $17,810,088 for the four weeks ended 
March 24, an increase of 12.11 per cent 
over the like period a year earlier. For 
the year to date, sales totaled $51,804,- 
963, an increase of 11.99 per cent over 
the first quarter of 1933. Stores in 
operation at the present time total 
3,252 compared with 3,527 last year at 
this time. 
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EDITORIAL 


Canned Meat Merchandising 


There seems to have been a considerable revival 
of interest in canned meats on the part of both 
packers and consumers. Canning departments in 
some instances have been rehabilitated and 
brought up to date to improve quality of products 
and reduce processing costs. New canned meat 
products are appearing on the market, containers 
and labels are being improved and made more 
attractive, and at least one of the larger meat 
canners has plans prepared for an intensive adver- 
tising and merchandising campaign on his full line 
of canned meats. 




















The noticeable increase in canned meat con- 
sumption and the apparent greater housewife 
interest in these products during the past year or 
two may have been factors encouraging packers 
to believe that the volume and profit possibilities 
of canned meat products have not been given the 
serious thought and consideration some always 
have claimed they deserve. But perhaps the ex- 
periences of at least three meat canners may have 
had more than an incidental influence in bringing 
about a more constructive packer attitude. 

In the short space of a little over two years one 
brand of corned beef hash has gained a distribu- 
tion that gives every evidence of becoming nation- 
wide. In the Central West is another packer who, 
in a comparatively short space of time, has built 
up a large volume on this product. The large 
volume of soup leaving the plant of another packer 
is well known. 

Examination of these three products reveals one 
feature that is characteristic of all of them—high 
quality, probably as good as the housewife could 
produce in her own kitchen. In each case, a well 
designed and coordinated advertising campaign to 
bring the products to the attention of consumers 
has been used. 


Quality, it is coming to be appreciated more and 
more, is the foundation—probably the only one— 
on which profitable canned meat volume can be 
built. Like sausage, a canned meat must please 
the housewife if a large consumer demand is to 
be built up. Advertising and well designed pack- 
ages will induce her to buy once, but if there is 
lacking that quality which satisfies and pleases, all 
the persuasion that can be brought to bear will not 
influence her to ask for more. 

The times and the conditions appear favorable 
for pushing canned meat sales. Economy in food 
purchases is still a subject of considerable interest 
to many housewives. Some have food budgets not 
as large as they once were. Almost every house- 
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wife is interested in keeping food costs for her 
family within certain limits. 


Canned meats are economical for the small 
family particularly. Few housewives could pro- 
duce a corned beef hash, for example, at the price 
at which the product could be bought in cans. 
This is also true of many other canned meat prod- 
ucts, including stews and combinations of meats 
with other foods. 


Then the housewife is today giving more con- 
sideration to the convenience of food preparation. 
She bakes little bread and pastry because it is 
more convenient to buy them and probably no 
more expensive. She depends on the cannery for 
her fruits and vegetables, fruit and vegetable 
juices, etc. Canned meats also have a place in the 
domestic economy of many households. They will 
be used in increasing quantities if producers will 
supply the kinds and qualities desired. 


Possibilities in new canned products and in 
more attractive and appealing ways of offering 
them for sale are also being given more attention. 
One packer is building up a profitable volume on 
sandwich spreads—products he has made for 
years but which heretofore he never considered 
as being worth any great amount of effort to sell. 


The spreads are made in four varieties and are 
packed in small tins, a distinctive label being used 
in each case to identify the products. The four 
spreads are now offered for sale as a unit for the 
convenience of the hostess who desires to serve 
her guests with a variety of sandwiches. They 
are packed in an attractive counter display carton 
on which their uses are explained, and readily sell 
themselves when displayed where housewives can 
see and handle them. 


The idea behind this simple selling plan is not 
new, having been applied to many other food and 
non-food products. It does serve to illustrate, 
however, how ideas old and new can be applied to 
increase canned meat sales. 


Canned meat merchandising has not been given 
the consideration some other meat plant products 
have received. In large measure these products 
have had to make their way unaided. But despite 
this, they have succeeded in retaining a consider- 
able share of consumer favor, regardless of the 
keen competition of other foods. With more 
thought and study given to their sales, it may be 
expected they will assume a more important place 
in the food scheme of the average home. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Avoiding Flabby Bacon 


What makes flabby bacon? A packer 
having this trouble says: 
Editor The National Provisioner: 


Ours is a medium sized packing plant, fairly 
well equipped. We have a large pickle room and 
put out a considerable quantity of bacon each 
month. However, we are troubled with flabby 
and soft bacon. The product lacks firmness but 
the flavor is good. Can you tell us how to over- 
come this trouble? We would like an outline 


of good practice in making S. P. bacon. 

Pickle cured bacon is not so firm as 
the dry cured product, but there is no 
reason why it should be soft and flabby 
unless it is soaked too long before it 
goes into smoke or unless the smoke- 
house temperature is too high. Another 
reason is soft or oily meat. Where 
the latter is the cause there is no way 
to overcome the difficulty. 


Curing should be done in a tempera- 
ture of 36 to 38 degs. F. The meat 
should be well chilled before it goes 
into cure and a pickle of about 68 to 
70 degs. strength is desirable for 
bellies. To each 100 gallons of pickle 


use 
8 lbs. sodium nitrate 


18 lbs. of sugar. 


Bellies are not pumped. They are over- 
hauled 5 days after they are put into 
pickle, then 10 days later and the third 
time, 15 days after the second over- 
hauling. Bellies should be allowed to 
cure 2% days to the pound. 

Bellies Well Soaked. 

When the bellies come out of cure 
they are soaked by first running water 
into a soaking vat before the bellies 
are put in. This is good pratcice as it 
insures each piece of meat being fully 
surrounded with the soaking water. 
Keep the meats fully covered with 
water, held at a temperature around 
70 degs. F. It should be heated to 
this temperature before it is run into 
the vat. If it is heated in the vat some 
of the water will be too hot and some 
not warm enough. 


If meats have been in cure for a long 
time the water is changed frequently. 
However, for mild cured bellies pulled 
at strictly cured age, fewer changes are 
necessary. 

Bellies should not be soaked with 
hams or other cuts of varying size. It 
is customary to soak them 3 to 3% 
minutes for every day in cure. How- 
ever, mild cured product such as bellies 
cured with 68 deg. pickle, need not be 
soaked over 3 minutes for each day in 
cure. Undersoaked bacon is likely to 
show salt stains while oversoaked prod- 
uct may either be flabby or it may sour 
in the smokehouse. 
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After soaking the meats are washed 
with pure water at 110 degs. F. They 
may be scrubbed with brushes while 
under the water or may be placed under 
a power spray. Care should be exer- 
cised not to let the bellies remain for 
any length of time in water of this 
temperature, as it will soften the fat. 


The skin side is then scraped with a 
bell scraper to dry the surface for 
branding. The flank end of the bacon 
belly is then fastened upon a comb 
hanger and hung on a tree. As the 
bacon shrinks in the smokehouse, the 
end must be compressed on the comb 
so that it will be even with the width 
of the rest of the belly. Hangers are 
available which do not perforate the 
belly and these are used in some houses 
where this perforation is objectionable. 


The bellies are allowed to dry before 
smoking. Where a dry room is avail- 
able they are hung there. Otherwise 
they are dried in the smokehouse before 
they are smoked, by raising the tem- 
perature to 110 degs. F. and opening 
up the dampers to provide a good cir- 
culation of air. After the meats are 
dry the temperature of the house can 
be raised rapidly to 135 degs. F. with 
the ventilators open for four or five 
hours until the moisture is removed. 

The temperature of the smokehouse 
is maintained at 1385 degs. F. until the 
interior temperature of the meat 
reaches 110 degs. F. If the tempera- 
ture gets too high the meat will be 
flabby. The heat is then gradually 
lowered to 110 degs. F. and is held near 
this point until smoking is completed. 
During the latter part of the smoking 
period the ventilators are closed or 
nearly closed to permit of a heavy 
dense smoke. Bellies are smoked from 
20 to 24 hours. 

From the smokehouse the meats are 
taken to the hanging room where they 
are until wanted for sale or ship- 
ment. 











A Meat Loaf Delicacy 


Have you ever tried furnishing 
the trade with a fancy macaroni 
and cheese loaf? 


It’s a specialty meat that is 
popular any time of the year, but 
especially so in the summer 
months. 


Try THE NATIONAL PROVISION- 
ER’S macaroni and cheese loaf 
formula and see if your trade 
does not like it. 


Send a 5c stamp with request for re- 
print of the formula and directions which 
appeared in a recent issue, using the 
coupon below: 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 
Please send me reprint of Maca- 

roni and Cheese Loaf formula. I 

am a subscriber to THE NA- 

TIONAL PROVISIONER. 




















A Good Minced Ham 


A good minced ham finds ready outlet 
at this season of the year and can be 
developed into a nice line throughout 
the warm months. A packer who is 
expanding his line wants to add this 
product. He says: 

Editor The National Provisioner: 

Please give us a formula for minced ham. I 
believe we can sell it here and I want to try it 
out but do not have a formula. Any help you can 
give us will be appreciated. We are gradually 
getting a nice line of ready-to-serve products. 

A good formula for minced sausage 
is as follows: 


50 Ibs. boneless bull meat 

20 lbs. lean pork trimmings 

20 lbs. pork cheeks 

10 lbs. regular pork trimmings 


100 lbs. 


The meats should be cured separately. 
Some sausagemakers do not cure the 
regular pork trimmings, using these 
strictly fresh. This helps to reduce the 
salt flavor in the finished product. 


After the meats have been put 
through the one inch plate, use the fol- 
lowing curing mixture to each 100 lbs. 
of meat: 

2 Ibs. salt 

8 oz. sugar 

3 oz. saltpeter 
and if available, 1 gal. of No. 2 ham 
pickle. 

Put the ground meat and the dry cur- 
ing ingredients in the mixer and mix 
thoroughly for about 3 minutes. 


Then put the meat in a barrel and 
pour the No. 2 ham pickle over it. Do 
not pack the meat any more than is 
absolutely necessary. 

Curing.—Cure in open barrels at a 
temperature of 36 to 40 degs. for five 
to seven days. If frozen trimmings are 
used they should be defrosted before 
being put into cure. 

After the trimmings are cured, grind 
the boneless bull meat and pork cheeks 
through the one-eighth inch plate of the 
hasher, and the lean and regular pork 
trimmings through the one-fourth inch 
plate. 


Put the bull meat and pork cheek 
meat in the silent cutter and chop for 
about two minutes. Then add lean and 
regular pork trimmings, seasoning and 
ice water or crushed ice, and chop all 
together for about two additional 
minutes. 

Place in the mixer, adding filler, if 
used, and just enough crushed ice to 
keep the meats cool. Mix for about 
four minutes. 


Stuff in beef bladders or bungs or in 


The National Provisioner 





Ec 


ot) 


ally 


ge 


ely. 
the 
ese 
the 


put 
fol- 
Ibs. 


1am 


ur- 
mix 


and 
Do 
n is 


ita 

five 
are 
fore 


rind 
eeks 
' the 
pork 
inch 


heek 
| for 
and 
and 
9 all 
onal 


r, if 
e to 
bout 


or in 


pner 





cellulose containers. Hang in the cooler 
at 36 to 40 degs. F. overnight and put 
in the smokehouse the following morn- 
ing. The temperature of the smoke- 
house should be 135 to 140 degs. F. for 
the first hour, raised gradually to 150 
degs. Hold there until the desired color 
is obtained. 

Give the product a long slow cooking 
at a temperature of 160 degs., the time 
required being dependent on the con- 
tainer used. If stuffed in bladders it 
should be cooked from 3 to 6 hours, ac- 
cording to the size of the bladder. 

Take out of the cooking vat and 
spray or chill in cold water for about 
three minutes. Then hang in natural 
temperatures for some time to chill 
partially. The holding cooler should be 
at a temperature of 45 to 50 degs. to 
chill the product thoroughly before 


packing. 
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Soft Lard 


A small packer complains of his lard 
getting soft in the retail market. He 
says: 

Editor The National Provisioner: 

We have been having trouble with our lard 
not standing up in the retail market. The lard 
appears to be all right when it leaves our plant, 
but it gets soft in the market. Can you tell us 
what may be the trouble and how we might over- 
come it? 

It is possible that the conditions 
under which it is held in the retail mar- 
ket have something to do with the way 
the lard stands up. However, if lard 
made by other companies is all right 
under the same conditions, and this 
packer’s is not, there is something 
wrong with the lard. 


He does not say how he handles his 
product and it is possible that he is not 
chilling it rapidly enough. This is a 
common cause of soft lard. Evidently 
he does not use a lard roll. If he 
wishes to find out if slow chilling is the 
cause of the trouble this can be done in 
quite a simple test. One lot of lard 
could be run over a clean iron plate 
which is chilled on ice, from which it is 
taken to the cooler and allowed to chill 
thoroughly. 

If this experiment shows that lard so 
handled is all right, it would be well for 
this packer to purchase a small lard 
roll, which would not be expensive. 

Quick chilling and, if necessary, the 
addition of from 2 to 5 per cent of lard 
stearine are good methods of overcom- 
ing soft lard. 





~ 
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Digestibility of Pork 


Is pork as easily digested as other 
meats? A packer writes: 
Editor The National Provisioner: 

Please tell us if pork is harder to digest than 
other meats? If it is, why is this so? 

Pork is not harder to digest than 
other meats but it takes a little longer 
because of the higher fat content. Fat 
does not digest so quickly as muscle 
tissue, but the softer fats, such as those 
in pork, digest somewhat more quickly 
than the harder fats. 
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STAINLESS STEEL PROPERTIES. 


A packer interested in the stainless 
steel commonly referred to as 18-8 
asks regarding its chemical and phy- 
sical properties. He says: 


Editor The National Provisioner: 


I frequently see stainless steel referred to as 
18-8. What does this mean? I would also like 
to have you give me the principle characteristics 
of this metal and the methods of welding it. 


Stainless steel 18-8 is the one gen- 
erally used in meat plants, since it is 
well able to resist the corrosive in- 
fluences found there. 


The metal originally contained 18 
per cent of chromium and 8 per cent 
nickel—hence its name—but later, in 
order to provide a product of greater 
suitability for specific purposes, it was 
found advisable to manufacture it over 
a moderate range of composition. The 
United Steel Corp. gives the compo- 
= of its 18-8 stainless steel as fol- 
ows: 


Per Cent. 
Chromium 17 to 20 
Nickel 8 to 12 
Manganese Max. 0.50 
Silicon Max. 0.75 
Carbon Max. 0.15 


Of the principal characteristics of 
the steel this company says: 

“Stainless steel 18-8 is amenable to 
almost every mode of working known 
to the metal workers’ art. It may be 
forged, pierced, rolled, drawn into fin- 
est wire, deep drawn, spun, machined, 
welded and polished. The metal, in 
any form, resists the action of a great 
variety of chemicals, and even some 
strong acids, and is only mildly affected 
in the presence of ordinary atmos- 
pheres at considerably elevated tem- 
peratures—up to 1,600 to 1,650 degs. 
Fahr. 

“The material is not air hardening, 
and consequently yields ductile welds 
by electrical resistance, electric arc, or 
acetylene torch methods, provided cer- 
tain precautions are observed. It can- 
not be hammer-welded successfully. 
Generally, resistance or arc-welding 
will be found the more convenient, ex- 
cept for very thin sections, on account 
of the greater ease in controlling con- 
ditions. However, a little practice will 
enable a competent welder to secure 
excellent results with this alloy by 
either gas or electric methods. A weld- 
ing rod of low carbon 18-8 should be 
used.” 

—— 
SIMPLE WAYS TO TEST OIL. 
By W. P. Schaphorst, M.E. 

Here are five simple and understand- 
able tests for determining comparative 
values of lubricating oils for journals 
that require staying power, film 
strength, and efficient transmission. 
Any meat plant man easily can make 
them. Tests No. 1 and 2 demonstrate 
staying quality; test No. 3, shock re- 
sistance; tests No. 4 and 5, lubricity. 
In performing these tests no “labora- 


tory equipment” whatever is required. 

No. 1.—Dip thumb and forefinger in- 
to the lubricant. Open and close the 
finger and thumb and note how the oil 
adheres. Its adhering property is an 
indication of whether or not it will run 
out of the bearing. Adherence is de- 
sirable in many bearings. 


No. 2.—Place equal-sized drops of 
two oils having the same viscosity on 
a glass plate. Tip the plate to a nearly 
vertical position. The oil showing the 
greatest resistance to flowing down the 
plate is preferable. 

_ No. 3.—Place on a steel plate equal- 
sized drops of two or more oils a 
the same viscosity. Hit each drop wi 
a hammer and note how the oil is flat- 
tened out and splatters. The oil that 
does not splatter is preferable because 
it is most likely to prevent metal to 
metal contact under severe shock loads. 

No. 4.—Place a small quantity of the 
oil in the palm of your hand and rub 
vigorously. A thin clear film should 
adhere to all surfaces touched and 
should not be rubbed away. There 
should also be an absence of frictional 
heat. 

No. 5.—Place the lubricant in an 
open-mouth jar. Dip a wide piece of 
metal or cardboard into the oil, then 
lift it above the jar to a height of 12 
to 18 in. Note the film. The broader 
the jar and piece of metal, the broader 
will be the film. Ordinary mineral oils 
subjected to this test will flow from the 
plate rapidly and splash and splatter. 
A first-class lubricant will flow off in 
the form of an even film and will not 
splash and splatter. 


Re ee 
COST TO RENDER LARD. 


Cost to produce a pound of lard can 
be determined accurately only when 
the quantity of steam used in rendering 
and the cost to produce a pound of 
steam and use it in the rendering tank 
are known. 


There is little agreement among 
packers on the amount of steam re- 


quired to render a pound of lard. For 
estimating purposes it generally is as- 
sumed that one pound of steam will 
render a pound of raw material. And 
the fact that equipment and piping cal- 
culated on this basis produce efficiently 
would seem to indicate that the figure 
is close to the actual. 


However, there are those who say it 
is too high and others that it is too 
low. One packer using insulated ren- 
dering tanks has determined, after nu- 
merous tests, that one-half pound of 
steam per pound of raw material is 
closer to the mark. On the other hand 
is a large packer who recently made 
extensive tests prior to installing a 
new boiler and engine room. He says 
one pound of steam per pound of raw 
material is too low and that the figure, 
including all steam uses, is probably 
closer to one and one-half pounds. 

Between the low figure of one-half 
pound and the high figure of one and 
one-half pounds of steam per pound of 
raw material is a spread too great to 
be accounted for by variations in op- 
erating conditions. Times of rendering, 
steam pressure, percentage of grease 
in the cracklings, etc. are factors which 
would have to be taken into considera- 
tion in each case. 
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MEAT, IINDUZTRY 
Some of Our Clients: 





AMERICAN PACKING COMPANY ......... .. .ST. Louis, Mo. 
BANFIELD PACKING COMPANY ..... : o oe + o » MO GIMLA. 
BANFIELD PACKING COMPANY ....... ... .FORT SMITH, ARK. 
BANFIELD PACKING COMPANY ........... . TULSA, OKLA. 
BANFIELD PACKING COMPANY ........ .. . LAKE CHARLES, LA. 
JOHN BELZ PROVISION COMPANY.......... St. Louis, Mo. 
CAIRO PACKING COMPANY ............... . CaltRo, ILL. 
CHITWOOD PACKING COMPANY ....... McCook, NEBR. 
CIRCLE PACKING COMPANY .......... East St. Louis, Iii. 
CROCKER PACKING COMPANY............ . .JOPLIN, Mo. 
DU QUOIN PACKING COMPANY ........... . Du Quoin, ILL. 
S. & E. GLAZER PACKING COMPANY ...... . . St. Louis, Mo. 
HEIL. PACKING COMPANY............... SF. Lous, Mo. 
° HUNTER PACKING COMPANY ........ .. East St. Louis, ILL. 
JACKSON PACKING COMPANY ............ JACKSON, TENN. 
KAUFFMAN PACKING COMPANY ....... . .KANSAS CiTy, KANS. 
H.H. KEIM,Lrpo. ... +. 2 ee 8 ee he ee rr, Ce 
LACLEDE PACKING COMPANY Sed aoe be we ee o So 
MADISON PACKING COMPANY ........... . . MADISON, ILL. 
> MIAMI PACKING COMPANY ......... . . . . . MIAMI, OKLA. 
MILES PACKING COMPANY  ... oe Cape GIRARDEAU, Mo. 
JOS. MUEHLING PACKING COMPANY ~ se ee « « « WESTON, Mo. 
PIPKIN-BOYD-NEAL PACKING COMPANY ..... ... JOPLIN, Mo. 
PROVISION COMPANY, Inc. . . 2 2 ee es ./ COLUMBUS, GA. 
DAVID REMLEY PACKING COMPANY . 2. ss ss . CLAYTON, Mo. 
JIM REMLEY, inc. .... nine & © bce ew ee ee, oe 
SARTORIUS PROVISION COMPANY sce ceo veo « SF Lous, Mo. 
SIELOFF PACKING COMPANY ............ .ST. Louis, Mo. 
STANDARD PACKING COMPANY .......... . . TULSA, OKLA. 
STEINER MEAT COMPANY ... tee ew ae «es oe Sa ee 
STOPPENBACH SAUSAGE COMPANY . .... . . JEFFERSON, Wis. 
T. & T. PACKING COMPANY Se. caw? ih, che i id oe « « ARCOM, GA. 
TULSA PACKING COMPANY a eee ee SAND SPRINGS, OKLA. 
JOHN VOLZ PACKING COMPANY ... ce e » = « Eee, Bee. 
WALLACE BROTHERS PACKING COMPANY oe ee 6 + ere, Bie. 
WUESTLING PACKING COMPANY ......... . ST. Louis, Mo. 


Our extensive data files are organ- 
ized to serve the Meat Industry ange 
exclusively. Consulting us involves Inc . 


no obligation on your part. 














St. Louis, Mo. 
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Refrigeration and Frozen Foods 


Unit Coolers 


Types Suitable for Use in the 
Meat Packing Plant 


NIT coolers of three main designs 

are used in the meat packing 
plant—dry coil, wet coil and spray cab- 
inet types. 


In the dry coil type, coil consists of 
1 in. galvanized iron pipe operated on 
the flooded principle. The refrigerant 
is fed automatically to the coil and a 
definite amount of liquid maintained in 
it by a float valve. This insures a 
maximum heat transfer, as the entire 
inside surface of the coil is wetted at 
all times. 


The liquid and gas from the coil dis- 
charge to a small accumulator, from 
which the gas is removed to the suc- 
tion of the compressor. Expansion 
takes place in the accumulator, and the 
flash gas is removed before it goes 
through the coil and, therefore, does 
not reduce the cooling capacity. A back 
pressure valve may be used on the suc- 
tion to hold the liquid above 32 degs. 
Fahr., in which case ice will not form 
in the coil. 

Brine from a central cooling plant 
may also be circulated through the coil 
as a cooling medium. An automatic 
brine valve will control the feed ac- 
cording to room demands. 


The Wet Coil Type. 


Snow and ice build up rapidly on the 
coils because of the large amount of 
air circulated through them. They are, 
of course, closely nested, and when they 
start to coat with snow and ice the air 
handled over them decreases slowiy. In 
rooms cooled by more than one unit, 
and in which the temperature is above 
32 degs. Fahr., the refrigerant feeding 
the coils is shut off from each unit in 
rotation and the coils permitted to de- 
frost. 


In the wet coil type of unit cooler a 
small centrifugal pump, motor, tank 
and salt leach box are provided. Brine 
of varying gravity is pumped from the 
tank under the unit and through a set 
of sprays, discharging over the coils. 
This serves to keep the coils free and 
entirely clear of snow and ice during 
operation of the unit. Surplus moisture 
flows to the sewer, while the remaining 
brine is strengthened by a small por- 
tion being by-passed from the pump 
through the leach box. 

The warm air is drawn from the 
room, passing upward through the covol- 
ing sprays and coils. The air is then 
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passed over suitably designed elimina- 
tor plates where the entrained mois- 
ture is removed mechanically. The fans 
discharge the cooled air into the rcom 
through a diffuser head. The air is 
cooled from 5 to 20 degs. Fahr., de- 
pending on conditions, in its passage 
through the cooler. The air is cooled 
primarily by the atomized brine spray, 
while the brine in turn is cooled by the 
pipe coils through which the refriger- 
ant circulates. 

The spray cabinet type of unit cooler 
contains no coils, cooling of the air 
being done by cold brine from a central 
system sprayed into the cabinet. Pres- 
sure on the spray nozzles varies from 
15 to 25 lbs. The air is cooled by the 
brine spray as the fan draws the warm 
air from the floor. 


Can Be Used for Heating. 


During the colder months, when re- 
frigeration is not needed but heat is 
required, these units may be adapted 
for heating purposes. A horizontal fin 
coil radiator section, similar to an auto- 
mobile radiator, is installed between the 
eliminator plates and the fan. A very 
close control of the room temperature 
is secured by automatic temperature 
control, which admits just enough 
steam to the radiator to maintain the 
temperature desired. 


In rooms where a definite humidity 





HUMIDITY CAN BE CONTROLLED. 


One advantage of the brine spray type of 
unit cooler is that rather close control of 
humidity is possible. The air enters at 
the bottom, passes through the spray and 
is discharged at the top. Baffle plates 
remove entrained moisture in the air. 


is not required, a dry coil unit may be 
used. However, where it is important 
that the air contain some moisture, 
spray type units are preferable. Dur- 
ing the colder months a heater may be 
placed in the brine tank and warm 
brine circulated through these latter 
types of unit. In this manner, humid- 
ities up to the dew point can be main- 
tained. 

Flexibility in cooling is secured by 
the use of two speed motors for fan 
drive. These may be operated at 1,150 
or 850 r.p.m. from a single switch. At 
the lower speed the amount of air han- 
dled is reduced from 7,000 cubic feet 
per minute to 5,000 cubic feet, and pro- 
portionately in the smaller units. 

The maximum tonnage developed by 
the larger unit coolers is 15. These 
may be operated at a lower rate by the 
correct manipulation of controls and 
motor speeds. Unit coolers are adopted 
to large as well as small rooms. Where 
the needs require, more than one cooler 
may be used. 

Unit coolers are constructed of vari- 
ous materials to give long life under 
the severe conditions in meat plants. 
Pan, tanks and casings are made of 
cypress or copper bearing galvanized 
steels. Eliminator plates are of non- 
rusting alloys. Construction is rugged 
to enable them to stand up under heavy 
duty, often 24-hour service. 

——— fe 


REFRIGERATION OF FISH. 


U. S. Department of Commerce, Bu- 
reau of Fisheries, recently issued re- 
port No. 16, entitled, “Developments in 
Refrigeration of Fish in the United 
States.” The publication describes the 
various types of freezers and systems 
in use in this country, including meth- 
ods of transportation of quick-frozen 
products, and treats on the subjects of 
shipping containers and mechanically 
refrigerated display cases. The pub- 
lication may be obtained for 5c by ap- 
plication to the U. S. Government Print- 
ing Office, Washington, D. C 


————_—_ 
REFRIGERATION NOTES. 


Construction on a new cold storage 
plant will be started in Vinita, Okla., 
soon by the Farmers’ Produce Co. The 
plant is to cost approximately $50,000. 

Work is scheduled to start immedi- 
ately on remodeling the meat packing 
plant of the Valley Meat Co., Marys- 
ville, Cal. Improvements and equip- 
ment, which it is estimated will cost 
$25,000, include a new cooling room, 
dry rendering plant, addition to killing 
floor, refrigeration equipment, cork in- 
sulation and butchers’ equipment. 

If the proposed CWA project for a 
municipal abattoir at Macon, Ga., is re- 
jected, the city may still have a stock 
slaughter house through an agreement 
with the T and T Packing Co. The 
company has offered to build outright 
an abattoir of its own if the CWA pro- 
ject fails, provided the city will pass 
an ordinance forbidding the sale of 
locally-butchered meat not slaughtered 
in an abattoir. 
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Grinders for By-Products 


Vibrating Screens 
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SAUSAGE SUPPLY AND MARKET. 
(Continued from page 19.) 
justment of production to markets; in 
fact there is much evidence that this 
adjustment of the supply of quality 
products to the needs of this market 

is under way. 

A Chicago packer recently shipped a 
carload of frankfurters—25,000 lbs.—to 
a large chain store organization. The 
price paid was 2c lb. above what an 
inferior product could have been pur- 
chased for. The lower quality was not 
wanted, because housewives are de- 
manding better products, said the buy- 
er for the chain. 

Not long ago a jobber of smoked 
meats and sausage quit buying from 
the packer with whom he had been 
doing business for many years. His 
reason was that his trade demanded a 
cheaper product than the packer was 
willing to produce. On March 1 this 
jobber placed at order for 1,200 lbs. of 
product with the packer from whom he 
refused to buy a few weeks earlier. 
Two weeks later he was again buying 
only quality. 

He found he could not make a living 
with products made to sell at a price. 
His mistake, made by many manufac- 
turers of sausage, was that he per- 
mitted himself to be influenced by re- 


tailers, and acted without first finding 
out the real situation. 
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And his retail customers who clam- 
ored loudest for cheaper products, he 
Says, were the first to admit they were 
wrong in believing. that because some 
housewives were seeking bargains every 
consumer was willing to sacrifice qual- 
ity for price. It was only when com- 
plaints began to come in and customers 
dropped off that the retailers realized 
they had been in error. 


There is much similar evidence to in- 
dicate that price competition is running 
its course, and that the larger oppor- 
tunity in sausage sales is in the quality 
market. 


Couldn’t Live on Cheap Sales. 


Some time ago a salesman of high 
quality smoked meats and sausage quit 
his job because he thought he saw the 
opportunity to make more money work- 
ing on a commission basis of 2c lb. for 
a manufacturer of sausage who was 
trying to get profitable volume on prod- 
ucts made to sell at a price. 


After six weeks this salesman was 
back on his old job. He could not make 
a living selling the cheap product. 
Many dealers thought consumers 
wanted cheaper sausage. It was not 
until they began to get the housewife’s 
reaction to these products that they dis- 
covered their mistake. 


The potential market for quality sau- 
sage is not “shot” by any means. It 
is still large enough in most localities 
to justify some good merchandising to 
get it. 

Another article in this series on ‘Sausage 


as an All-Year-Round Profit-Maker” will ap- 
pear in an early issue. 


Grinding 





Crachlings, Bones, 
Dried Blood, Tanhage. 
and other By-Products 


Pays Mo PC... the Stedman Way 





TEDMAN’S 2-Stace Hammer 
Mills reduce cracklings, ex- 
peller cake, bone, meat scrap, 
dried blood, etc., to any fineness 
desired—in one operation—by the 
2-Stace Method of grinding. Nine 
sizes—requiring 5 to 100 H.P.— 
capacities 500 to 20,000 pounds 
per hour. Write for catalog 302. 


TEDMANS Machine Works 





Aurora, INDIANA-— u.s.a. 


MEAT INDUSTRY ACTIVITIES. 


Kroger Packing Co., Columbus, O., is 
contemplating the erection of an addi- 
tion and remodeling the packing plant, 
depending on approval of the federal 
government. 

Jacob Bauer’s Sons, 2870 Massachu- 
setts ave., Cincinnati, O., plan addi- 
tions to their plant which provide for 
a new chilling room, addition to the 
killing floor and general office space. 
The new buildings will be one and two 
stories and basement, brick, reinforced 
concrete and steel construction. 

Agar Food Products Co., 310 N. 
Green st., Chicago, Ill., meat packers, 
have increased their capital stock 4,000 
shares par value. 

Plans have been completed by C. G. 
Kriel, 5 W. Henrietta st., Baltimore, 
Md., for the rebuilding of that part of 
his plant damaged by fire recently. 

Providence Provision Market, Inc., 36 
Exchange Place, Providence, R. I., 
made application for a federal loan for 
the erection of a meat packers’ terminal 
at Kinsley Park to cost $1,700,000. 

Arnurius Dunn & Co., 49 Commerce 
st., Harford, Conn., are accepting bids 
on the construction of a dried beef plant 
and office. The building contemplated 
is one story and basement, with fire- 
proof construction. 


El Paso Packing Co., 1210 Myrtle 
ave., E] Paso, Texas, contemplates the 
expenditure of $40,000 for plant im- 
provement and equipment to be in- 
stalled in a new building at 3800 Rosa 
st., where the business will be conducted 
when improvements are completed. 


The National Provisioner 
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A Page for Purchasing Departments 


REDUCING BAGGING COSTS. 

Packers who have watched the op- 
eration of covering carcasses, quarters 
and wholesale cuts of fresh meats with 
stockinettes no doubt have noticed how 
much fumbling sometimes is required 
to find the open end of the bag. Per- 
haps these same packers have specu- 
lated on the saving in time and labor 
that could be made if either the open 





SIZE OF BAG IDENTIFIED. 


Knitted bags for fresh meats are now 
being sewed with colored thread, a dif- 
ferent color being used for each size of 
bag. This enables workers to identify 
closed end of each bag at a glance, speed- 
ing up bagging operations, and preventing 
confusion of bag sizes. Arrow points to 
colored thread in a chuck bag. 


or closed end of the bag could be iden- 
tified at a glance. 


An improvement in knitted bags, de- 
signed to accomplish this important re- 
sult, has been added recently to the 
fresh meat bags of Fred C. Cahn, Inc., 
Chicago, and the Adler Co. This im- 
provement, for which a patent has been 
applied, consists in the use of col- 
ored threads for sewing, a different 
color being used for each type of bag. 


Inasmuch as the sewed end of a bag 
is the bottom, the use of colored thread 
enables the worker to distinguish with- 
out hesitation the open from the closed 


end. Not only is the operation of bag- 
ging thereby speeded up, but another 
important result is accomplished— 
identification of the various types of 
bags without examination, reducing if 
not eliminating, possible confusion of 
bags in stock and attempts to use too 
large or too small a bag for the par- 
ticular products being covered. The 
colored threads, it is also believed, will 
simplify the sorting of small quanti- 
ties of various kinds of bags shipped 
in one bundle from plant to branch 
houses. 

The “Identabag,” as the knitted cov- 
ering sewed with colored thread will be 
known, will not be available for smoked 
meats, it has been announced. The 
following colored threads will be used 
to sew the “Identabag” regardless of 
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the size of cuts they are intended to 
cover: Forequarter bags, black; hind- 
quarter bags, red; lamb bag, green; 
chuck and round bags, blue; rib bags, 
yellow. 


Packers who use different sizes of 
bags of a particular kind will be able 
to have the various sizes identified with 
threads of different colors in the same 
manner that kinds of bags are now 
identified, it is announced. 


—— —&e—_— 
GAST STEAM SEPARATOR. 


A steam separator for application on 
individual steam lines serving heat 
transfer and process equipment such as 
cooking kettles, heaters, dryers, etc., is 
shown in the accompanying illustration. 
It is a new product of the Johnson 
Corp., Three Rivers, Mich. 

It is designed to increase efficiency 
of such equipment by effecting a 99 per 
cent plus elimination of excess satura- 
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SEPARATOR FOR STEAM. 


Separation is accomplished by the steam 

passing through several layers of coarse 

brass screen. Entrained water and liquids 

lodge in the screen and drain to the 
reservoir below. 


tion and condensate in the steam when 
applied immediately adjacent to the 
point of entry. 


It is a modification of the Gast Com- 
pressed Air Separator, the principle 
of zigzagging the moisture laden vapor 
through several layers of coarse mesh 
screen being used. The comparative 
large effective area of the screen, plus 
the space between ports and screen, 


permits the separator to function also 
as a strainer for long periods without 
cleaning, it is claimed. 

The threaded interior casting of the 
small sizes and the flanged body of the 
larger sizes makes possible ready re- 
moval of the screen for cleaning. It is 
made in sizes from 14” to 2”. 

——- fe 


CHANGE IN NAME. 


The Brown Corp., Syracuse, N. Y., 
announces the change of name of its 
cooler—air-conditioning unit from De- 


FROSTaire to ActionAir. The company 
believes the new name more nearly de- 
scribes the purpose of the machine. 


UNITED CORK APPOINTMENT. 


The United Cork Companies, Lynd- 
hurst, N. J., has announced the ap- 
pointment of William S. Moore to the 
position of district manager of their 
recently reopened Pittsburgh branch. 
Mr. Moore is an engineering graduate 
of the University of Kentucky, and was 
an engineer with the United States 
Shipping Board during the World War. 
He has spent many years in the insula- 
tion and refrigeration field, coming to 
the United Cork Companies from St. 
Louis, where for years he supervised 
insulation sales and construction, and 
more recently operated his own engi- 
neering and construction office. He is 
the author of several important papers, 
including “The Insulation of Ice Stor- 
ages,” and has long been prominent in 
the development of new and important 
insulation specifications and designs. 

~ fe 


RECORDING THERMOMETER. 


A new recording thermometer, known 
as Model “500” Motoco Recording Ther- 
mometer, has been put out recently by 
Moto Meter Gauge and Equipment 
Corp., La Crosse, Wisc. 


It has a full 6-inch easy reading, 
evenly calibrated chart and is made in 
both portable and wall-mounting types. 
Its element consists of a bulb, capillary 
tube and Bourdon tube, filled solidly 
with a special liquid. When the bulb 
is subjected to heat or cold, the liquid 
content therein expands or contracts 
and this action is transmitted through 
the capillary tube to the Bourdon tube, 
causing the latter to unwind or wind 





RECORDS OPERATING EQUIPMENT 
TEMPERATURES. 


This recording thermometer can_ be 

equipped with a type of capillary tubing 

especially suited to any particular instal- 
lation that is in use. 


and in so doing, to move the pen across 
the chart. 


The movement provides ample control 
of the pointer, and there is freedom 
from frictional error, it is said, the 
relative position of the head and bulb 
in no way affecting the recording of 
correct temperature. All readings rep- 
resent temperatures at the point where 
the bulb is inserted. 
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These charts in THE NATIONAL PROVI- 
SIONER MARKET SERVICE series show the 
trend of prices of fresh and cured pork prod- 
ucts and live hogs at Chicago during the first 
quarter of 1934 compared with trends of one 
and two years ago. 


While prices of all product show an 
upward trend during the first quarter 
of 1934 this is particularly evident in 
fresh pork cuts, reflecting the effort 
to cover the processing tax on live 
hogs in terms of product values. With 
the increase effective on March 1, the 
processing tax on all product ranged 
from a low of 48c per hundred pounds 
on neckbones and feet, to a high of 
$5.67 per hundred on boneless green 
hams, $4.93 on green skinned hams, 
$4.36 on green regulars, $4.86 on pork 
loins and $2.47 on lard. It will be 
seen, therefore, that sharp upturns 
were necessary to cover the tax alone. 
At the same time, there was some in- 
crease in the price of live hogs which 
added still further to initial costs. In 
the case of cured product the story is 
considerably less’ satisfactory than 
with green meat so far as returns are 
concerned. 


Fresh Pork Cuts. 


Loins.—A fluctuating market has 
featured loins since the first of the 
year, efforts to secure higher prices 
being marked by slow but steady de- 
clines. During the early days of March, 
following the imposition of the maxi- 
mum processing tax, loins held fairly 
steady at the highest level of the year, 
but by the middle of the month weak- 
ness accompanied by lower prices was 
evident. 

Hams.—An upward trend in the 
price of green hams has been evident 
with a fair steady demand. Produc- 
tion was light on the heavy weights 
and rather large on the light weights, 
with a good deal of accumulation evi- 
dent in skinned hams. This is due in 
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part to the large number of rough 
skinned hogs received during the period 
and the necessity of producing an un- 
usual number of skinned hams. While 
the price trend of green hams has been 
upward, it has not been sufficient to 
absorb the processing tax much of the 
time. 


Bellies.-_Some good buying has fea- 
tured the green belly market during 
the period, and there have also been 
some dull periods. Prices improved and 
then slowed up considerably. Market 
toward the close of the period was 
quiet and slow. 


Boston Butts.—This product has en- 
joyed a good demand with a better 
— upturn than was evident in loins. 

he pre-Easter trade was particularly 
good in Boston butts, which have 
shared the strong demand apparent 
for other pork meats, such as spare- 
ribs, neckbones, etc. 

Picnics.—Picnics enjoyed a consid- 
erable price upturn which resulted in 
inactivity in the market on this prod- 
uct. There has been fair buying of 
heavy green picnics and consequent 
light offerings of cured stocks, but light 
and medium weights green have been 
easy and slow at the price advance. 
Production was heavy in the latter 
ranges. 


Cured Meats and Lard. 


S. P. Hams.—There was good buying 
of pickled hams for the Easter trade, 
both light regulars and light skinned 
hams, but aside from this the trade has 
been moderate. In spite of the lim- 
ited production of boiling weights there 
was a rather disappointing market on 
these kinds. Price advances have been 
hard to secure in spite of some scar- 
city. The trade was featureless with 
continued expectation of price increase 
which failed to materialize. 

D. C. Bellies.—Dry cure bellies have 
experienced only a fair jobbing busi- 
ness and occasional carlot trades. An 
effort was made to move these cured 
bellies on a level with green bellies but 
in view of plentiful offerings and slow 
demand, this was not successful. 

Lard.—Lard has been accumulating, 
owing in considerable part to reduction 
in export outlet. Domestic trade is 
slow with a rather disappointing price 
situation. 

D. S. Bellies—Dry salt bellies have 
enjoyed a basically firm market with 
comparatively little fluctuation in price. 
Outlet to the Southern trade, however, 
was rather slow, as buying which pre- 
vailed in the past to take care of labor 
needs is being supplanted, in many in- 


(Continued on following page.) 
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Provision and Lard Markets 


Trade Fairly Active—Market Weak— 
Cash Trade Fair—Statistics Disap- 
pointing — Hog Run Fair — Hogs 
Weaker—Government Out of Market 
—To Buy 60,000 in April. 

Market for hog products, particularly 
lard, was under pressure the past week. 
Lard lost around %c lb., going to new 
lows for the move. May deliveries were 
off 125 to 185 points from the season’s 
highs. July and September showed 
losses of 85 to 97 points from the sea- 
son’s best levels. 


Action of hog products was traceable 
to weakness in outside markets, espe- 
cially grains, uncertainty over Wash- 
ington developments, fears of foreign 
retaliation against the proposed tax on 
imported oils, and the recent action of 
Germany in reducing lard imports. 

The Government appeared to have 
withdrawn from the hog market the 
early part of the week. This unsettled 
hogs somewhat, top hogs at Chicago 
dropping to 4.20c, compared with 4.45c 
the previous week. Average price of 
hogs was down to 4.10c, against 4.30c 
the previous week, 3.85¢c a year ago, 
4.15¢ two years ago and 7.65c three 
years ago. 

Some pick-up in demand for meats 
followed the Lenten holy days. 
Towards the middle of the week, a 
somewhat steadier tone developed in 
the hog products markets, following a 
recovery in outside markets, announce- 
ment that the Government would buy 
60,000 hogs during April for relief pur- 





(Continued from preceding page.) 


stances, by relief distribution of foods. 


D. S. Fat Backs.—Dry salt fat backs 
have experienced a slow and irregular 
market. Heavy backs are firm on light 
production and light weights are easy 
on an oversupply. The lard situation 
is not such as to encourage the diver- 
sion of backs to the tank. 


Hogs. 

There has been some increase in hog 
prices since the first of the year and 
when compared with a year earlier 
prices are slightly higher. However, 
toward the close of the period a good 
deal of weakness was evident, due in 
part to slow buying of fresh and cured 
meats and in part to the low quality 
of the hog runs. It is the season of 
the year when an unusual number of 
rough skinned hogs are marketed and 
the situation has been accentuated this 
year by the large number of unfinished 
hogs. Government loans on corn have 
been extensive and this corn is locked 
up on farms and in warehouses, and 
has been too high to feed to hogs at 
the current market. At the same time 
hogs are actually costing packers much 
more than a year ago, owing to the 
processing tax of $2.25 per hundred. 
This has resulted in finished pork 
products that must be offered at prices 
which could not compete successfully 
with those for beef and other meats 
and substitute foods. 


Week ending April 7, 1934 


WEEKLY REVIEW 


poses and renewal of activity in Con- 
gress by the inflationists. 


Statistical developments were un- 
favorable as far as lard was concerned. 
Chicago stocks decreased 1,811,000 Ibs. 
during March compared to expectations 
of a decrease of five million lbs. Lard 
stocks at Chicago totaled 113,486,000 
lbs., compared with 23,435,000 lbs. the 
same time last year. 


Foreign Developments Upsetting. 

The recent action by the German 
Government is restricting imports of 
lard in 1934 tended further to estab- 
lish the necessity for adjustment of hog 
production in the United States this 
year, the AAA pointed out. Beginning 
with March, 1934, monthly imports of 
lard into Germany are being limited to 
40 per cent of the average imports for 
the corresponding months of 1931-33. 
Available figures indicate that lard im- 
ports from the United States into Ger- 
many during 1934 may not exceed 65,- 
000,000 lbs., against 126,000,000 Ibs. in 
1933. 

Without doubt, the possibilities of 
smaller exports of lard this year came 
in for more consideration in the trade. 


As a result, some were wondering 
whether or not a deal may not ulti- 
mately be put through by the Adminis- 
tration with foreign lard importers, 
looking to some sort of trade agree- 
ment. As a result, Washington de- 
velopments were being watched very 
closely. 
Hog Slaughter Drops. 


The administration contemplates 
purchases of 60,000 head of hogs for 
relief during the first of April, farm 
administration officials stated. The ad- 
ministration also is considering buying 
10,000,000 lbs. of commercial cuts dur- 
ing the month. However, officials stated 
that no definite decision has been 
reached on meat buying. 


Receipts of hogs at western packing 
points last week were 386,884 head, 
against 367,700 head the previous week, 
and 385,600 head the same week last 
year. 

Production of lard during February 
was officially placed at 115,974,000 lbs., 
compared with 131,985,000 lbs. in Feb- 
ruary last year, and a five-year Feb- 
ruary average of 151,282,000 Ibs. 


During February 3,433,419 hogs were 








Hog Cutting Losses Are High 


Cut-out losses were slightly less than 
those experienced a week ago, as a re- 
sult of lower prices on some fresh pork 
cuts from well finished butchers of all 
weights, which commanded the best 
prices on the market. This was true in 
spite of the lower hog costs which pre- 
vailed during the first three days of 
this week, when prices dropped to the 
lowest levels in two months. With the 
return of the government to the market 
on the fourth day of the period some 
improvement was apparent. 

General quality of the runs continues 
rather poor with well finished hogs in 
the minority. Rough skinned kinds are 
plentiful and there is much evidence of 
lack of corn feed, believed due to the 
fact that government loans have been 
made on much of the corn and that 


corn on which 45c loans can be secured 
is still too high to feed. 


Receipts at the seven principal mar- 
kets during the first four days of the 
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week totaled 225,000 head compared 
with 273,000 in a like period last week 
and 261,000 a year earlier. 

Top for the week at $4.40 was paid 
on Monday with the low top of $4.20 
on Wednesday. High average of the 
week at $4.10 was paid on Thursday 
and the low average of $3.95 on Tues- 
day. During March the average price 
of hogs at Chicago was $4.35, which 
was 50c higher than the same month 
a year ago and $1.05 higher than the 
December, 1933, average. 

Green ham prices showed a slightly 
better average than a week ago; there 
was little change in loins but some 
weakness in other fresh pork cuts which 
resulted in offsetting in large measure 
lower hog prices prevailing during the 
week. 

The following test is worked out on 
the basis of live hog costs and green 
product prices during the first four 
days of the current week as shown in 
THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE, with representative 
costs and credits used. 





160 to 180 180 to 220 220 to 250 =. 2250 to 300 
lbs. Ibs. Ibs. Ibs. 

$1.66 $1.65 $1.62 $1.61 
43 41 38 -38 
43 43 -43 -43 
1.20 1.07 -98 -89 
1.28 1.22 -74 24 
cove onan -29 -70 
se 19 31 
08 10 12 14 
12 12 12 12 
78 -87 -78 72 
10 -10 10 10 
18 18 -16 16 
04 OF -04 04 
$6.30 $6.19 $5.95 $5.84 

68.50% 69.50% 71.00% 72.00% 


Crediting edible and inedible offal values to the above totals and deducting from these the cost of 
well finished live hogs of the weights shown plus all expenses, including the processing tax of 


$2.25 per ewt., the following results are secured: 


BED PIE GWE. 2 cccscccccccesceccuceseussesece 
i sen Kin, doh poe Oesevessene eens 


zz $ .57 $ .79 $ .76 
$ .80 $1.14 $1.82 $2.09 
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slaughtered, compared with 3,647,017 
in February, 1933. Average live cost 
of hogs in February was 4.14c, com- 
pared with 3.32c in January and 3.28c 
in February last year. Average yield 
was 75.66 per cent, compared with 
75.70 per cent, 76.50 per cent respec- 
tively. Average live weight was 221.58 
Ibs., compared with 224.94 lbs. and 
226.04 lbs. respectively. 

PORK—Demand was fair at New 
York, and the market steady. Mess 
was quoted at $20.25 per barrel; family, 
$21.00 per barrel; fat backs, $15.00@ 
15.50 per barrel, export, no tax. 








See page 36 for later markets. 








LARD — Demand was fair, but the 
market was easy. Prime western at 
New York was quoted at 5.00@5.10c; 
middle western, 4.80@4.90c; New York 
City tierces, 4%c; tubs, 6%c; refined 
Continent, 45,@4%c; South America, 
4% @4%c; Brazil kegs, 4% @5c; com- 
pound, car lots, 742c; smaller lots, 7%c. 

At Chicago, regular lard in round 
lots was quoted at 10c under new May; 
leaf lard, 10c under new May; loose 
lard, 10c under May. 

BEEF — Demand was fair at New 
York, and the market was _ steady. 
Packet was nominal; mess, nominal; 
family, $11.00@13.00 per barrel; extra 
India mess, nominal. 

—-& —— 
GERMAN HOGS AND LARD. 

Top hogs in Berlin were quoted at 
$13.57 during the week ended March 
21 against $14.23 the previous week and 
$7.29 in the like period of 1933. Lard 
in tierces at Hamburg was quoted at 
$14.34 per cwt. compared with $14.37 
a week earlier and $6.45 a year earlier. 

a 


FAT MARKETS IN FRANCE. 

(Special Report to The National Provisioner.) 

Paris, Mar. 24, 1934. 

French lard market declined sharply 
this month, domestic production 
being actually larger than consumption. 

Choicest edible refined grades of cot- 
ton oil, European makes, are at a parity 
of about 160 francs per 100 kilos, in 
barrels, c.i.f. French ports. 

Paris official quotation for technical 
tallow declined from 127.50 francs to 
121 frances per 100 kilos, during the 
course of this month. Market very dull. 

a 
CANADIAN MEAT EXPORTS. 


Some increases are shown in the ex- 
port of beef and bacon from Canada 
to Great Britain during February, 
1934, compared with the same month 
a year ago, although the increase by 
comparison is not as great as for Jan- 
uary of this year. Beef exported totaled 
655,700 lbs. and a year earlier, 433,500 
lbs. Bacon exports totaled 7,413,800 
Ibs. and 2,746,300 a year previous. 

Total exports of meat products from 
Canada for February, 1934, compared 
with the same month a year ago are 
as follows: Beef, 962,000 lbs. in 1934, 
627,500 Ibs. in 1933; bacon, 7,485,800 
Ibs. in 1934, 2,879,500 lbs. in 1933; pork, 
289,000 Ibs. in 1934, 424,000 lbs. in 1933; 
mutton and lambs, 34,300 lbs. in 1934, 
14,700 lbs. in 1933; lard, 6,700 lbs. in 
1934, 236,000 Ibs. in 1933; lard com- 
pounds, 3, ,900 lbs. in 1934, 14,600 lbs. 
in 1933. 
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MEAT AND LARD STOCKS. 


Meat stocks on hand at the seven 
principal markets of the country showed 
considerable decline during March but 
are still above those of a year ago. 
Lard stocks declined some 4 million 
pounds, but are nearly four times as 
large as those on hand last March 31 
when stocks were among the lowest on 
record. 


Stocks of pickled meats are slightly 
higher than a year ago, but with this 
exception are the lowest at these mar- 
kets in the past five years. Dry salt 
stocks were higher than last year and 
exceeded the stocks on the same date 
in 1930, but with these exceptions they 
are the lowest of the past five years. 
Lard stocks, on the other hand, are the 
highest for March 31 in any of the past 
five years. 


March receipts of hogs at the eleven 
principal markets were the smallest 
for the month in many years, but the 
higher prices for pork resulting from 
an increase in the price of hogs of 50c 
a hundred over a year ago in addition 
to a processing tax of $2.25 per hun- 
dred or a total of $2.75, slowed up buy- 
ing. At the same time supplies of 
good beef were large and prices were 
moderate which exerted a further de- 
pressing influence. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on March 31, 
1934, with comparisons as especially 
compiled by THE NATIONAL PROVI- 
SIONER, are reported as follows: 


Mar. 31, Feb. 28, Mar. 31, 
1934 1934. 1933. 
Total S. P. 
MOORES ccccwce 182,892,946 205,710,508 180,413,473 
Total D. 8. 
meats ....... 53,473,821 54,470,209 38,983,929 
Total all meats.252,421,910 276,114,715 229,960,575 
PrP. &. lard .. 11 7, 620,576 122,727,701 20,982,417 
Other lard ... ae 2,975,766 12,172,476 13,381,770 
Total lard ..... 130, 596,342 134, '900,177 34,364,187 
8. od _—_— 
cinee De 44,560,867 51,526,478 49,015,906 


61,002,216 75,598,046 49,500,943 
56,599,699 58,336,138 56,364,624 
20,477,596 20,065,046 25,253,192 
39,620,383 38,762,119 28,023,167 

2,057,807 13,110,372 10,173,310 


LARD AND BACON EXPORTS. 

Lard and bacon exports during the 
first four days of the current week 
through the port of New York included 
3,408,250 Ibs. of lard and 437,000 Ibs. 
of bacon. 

Lard exported from the United 
States in the week ended March 31 
totaled 9,361,670 lbs. against 5,533,235 
lbs. a year earlier. For the fiscal year 
to date lard exports totaled 171,549,626 
Ibs. against 229,143,390 lbs. in the like 
period of 1932-33. 

Bacon exports for the week ended 
March 31 totaled 4,231,000 lbs. com- 
pared with 2,160,000 Ibs. for the week 
ended April 1, 1933. For the packer 
year to date bacon exports totaled 
63,775,700 lbs. against 33,975,000 lbs. 
a year previous. 

—@——- 
NEW ZEALAND PORK IN BRITAIN. 


Stimulation of hog raising in New 
Zealand as an adjunct to dairying has 
been going on in view of the increased 
outlet for New Zealand pork in the 
British market made possible under the 
Empire agreement. Shipments of froz- 


RENEE cocsevs 
Ss Pr. ‘peilies. eee 
S. P. picnics... 
D. S. bellies.... 
D. S. fat backs. 


en pork in the 1932-33 season reached 
22,400,000 lbs. against only 13,000,000 
in the like season a year earlier. 
Another substantial increase is ex- 
pected in the 1933-34 figures. 

In addition to the frozen pork trade 
with England, New Zealand is repre- 
sented in the British cured pork trade 
through the English curing factory 
operated by the New Zealand Cooper- 
ative Pig Marketing Association. The 
product is sold as English-cured New 
Zealand bacon, under an Empire brand. 


ee 


GERMAN LARD QUOTA. 

Beginning with March, 1934, month- 
ly imports of lard into Germany are to 
be limited to 40 per cent of the aver- 
age imports for the corresponding 
months of 1931-1933, according to 
cabled advices from the American agri- 
cultural attache at Berlin. 


Quotas for each interested country 
are based on the official monthly Ger- 
man trade returns for the years indi- 
cated, which assures the United States 
the largest share of the German im- 
port trade in lard. Available figures 
indicate, however, that such imports 
from the United States during 1934 
may not exceed 65,000,000 pounds, 
against 126,000,000 pounds of Ameri- 
can lard taken in 1933. In a few of 
the 1934 months, the figure set for 
German imports of American lard are 
larger than those of the corresponding 
1933 months, but the increases are not 
significant. 

Lard imports into Germany continue 
to pay a duty of 1 mark per kilo 
(17.98 cents per pound). Such imports 
also are subject to a monoply fee, the 
amount of which has not yet been re- 
ported. 


Following are the imports by months into Ger- 
many from the United States, 1931-1933, with 
computed quotas, March-December, 1934: 

1934 
1931. es. 1933. quotas. 
Mibs. MI Mlbs. M lbs. 


TOR. ceccccccces 12,086 18, pod 19,273 12,805 
ere 14,923 16,604 24,341 eis 
BMG. esceeccaves 17,153 13,576 3,937 4,622 
pO Se 18,337 16,116 6,909 5,515 
fee 8,989 11,162 29,353 6,600 
TEE ccccvccorcs 6,282 12,489 5,173 3,192 
GEE occcecesces 2,183 14,583 4,079 2,779 
pre ee 1,252 9,643 1,257 1,620 
BOS. § cocccccece 5,566 11,687 1,009 2,435 
. 13,183 21,158 5,174 5,269 
ee 13,856 15,002 2, 5,586 
BR. “saveecescen 11,958 12,761 12,491 4,961 
a 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Mar. 1, 1934, to Mar. 31, 1934, totaled 
12,344,721 lbs.; tallow, 1,454,590 Ibs.; 
greases, 24,000 Ibs.; stearine, 372,000. 


Exports of lard from New York City, 
April 1, 1934, to April 4, 1934, totaled 
1,218,680 Ilbs.; tallow, 43,600  lbs.; 
greases, 56,000 lbs.; stearine, 51,200 Ibs. 

———— 


CANADIAN STORAGE STOCKS. 

Cold storage stocks of meat in Can- 
ada on March 1, 1934, with compari- 
sons, are reported as follows by the 
Dominion Live Stock Branch: 


Mar. 1, Feb. 1, Mar. 1, 
1934. 1934. 1933. 
lbs. Ibs. lbs. 
BOGE ccccccccccess 11,653,286 13,771,075 8,654,870 
MD Hccenteecnees 750,559 878,649 436,738 
BON etecsececeees 29,765,535 23,719,077 34,353,856 


Mutton and lamb.. 4,100,876 5,092,846 2,844,510 


The National Provisioner 
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Tallow and Grease Markets 


TALLOW—A rather quiet but very 
steady market featured tallow at New 
York the past week. While there were 
unconfirmed reports at times of some 
business having passed at 3%c f.o.b., 
the market was a 3c f.o.b. affair on 
extra, with evidence of a little more 
offering. Buyers displayed limited in- 
terest at that level, with the result that 
only a small trade was reported during 
the week. 


Export trade in tallow was reported 
inactive despite the higher exchange 
rates, due it was said to uncertainty 
regarding the proposed excise tax on 
foreign oils. A weaker situation in 
greases attracted some attention, but 
on the whole, the market was one where 
both sides were awaiting developments. 
At New York, special was quoted at 
3%c; extra, 3%c; edible, 4%4@4%c 
nominal. 

At Chicago, the market on tallow 
was rather strong on light offerings 
and a fairly good demand for prompt 
and forward shipment. Producers ap- 
peared to be in a comfortable position 
and were firm in their ideas. Edible 
was quoted at 3%@4c; fancy, 3%c; 
prime packers, 35s@3%c; No. 1, 34@ 
33%%c; No. 2, 3c. 

Reports had it that bids were in the 
market at 4c, f.a.s. eastern seaboard, 
for fancy tallow in packages, but hold- 
ers’ ideas were about %4c above that 
level. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, April-May shipment, was 
unchanged at 19s 3d, while Australian 
good mixed at Liverpool, April-May 
shipment, was unchanged at 18s 6d. 

STEARINE—Market was a quiet and 
routine affair at New York, with oleo 
quoted at 5%c plant. At Chicago, trade 


was modest, but the market was steady. 
Oleo was quoted at 5c. 


OLEO OIL—tTrade appeared quiet at 
New York, but the market was very 
steady. Extra was quoted at 54@ 
54%c; prime, 4%@5c; lower grades, 
4%c. At Chicago, trade was moderate 
and the market was steady. Extra was 
quoted at 5%c. 

LARD OIL—Market was quiet and 
steady at New York due to an easier 
tone in raw materials. Prime was 
quoted at 10'4c; extra winter, 8c; ex- 
tra, 7%c; extra No. 1, 74%4c; No. 1, 7c; 
No. 2, 6%4¢e. 














See page 36 for later markets. 








NEATSFOOT OIL—Demand contin- 
ued rather limited, and the market was 
about steady at New York. Pure was 
quoted at 13c; extra, 7%c; extra No. 1, 
Tec; cold test, 16%c. 


Week ending April 7, 1934 


WEEKLY REVIEW 


GREASES—Grease markets at New 
York took on an easier tone the past 
week, influenced by a less active de- 
mand, some increase in offerings, and 
uncertainty over the proposed excise 
tax on foreign oils. Sales of yellow 
and house sold in a moderate way early 
in the week at 3c f.o.b., a decline of 
%e. Reports were current of trading 
in a fair way in slightly lower grades 
at 2%c f.o.b. Export interest in 
greases was reported inactive, notwith- 
standing the higher exchange rate. The 
latter, together with a waiting policy 
on the part of soapers, accounted for 
the market’s action. Producers were 
unwilling sellers on the decline, being 
influenced somewhat by a renewal of 
inflation efforts in Congress. 

At New York, yellow and house were 
quoted at 3@3%c f.o.b., according to 
seller; A white, 3% @3%c; B white, 
336c; choice white, 442c nominal. 

At Chicago, greases were rather 
strong, owing to lack of particular offer- 
ings and a fair demand, both prompt 
and forward shipment. White grease 
sold for prompt at 3%c this week and 
later at 35sc for April and early May. 
Choice white grease, all hog, was 
quoted at 35%c: A white, 33c; B white, 
3%c; yellow, 3@3%c; brown, 2%c. 


or Xo 


By-Products Markets 


Chicago, April 5, 1934. 
Blood. 


Market quiet; prices nominal. 


Unit 
Ammonia. 


OGRE noi cad.ccwrteesewianeesousveens $2.75@3.00 
Unground 


Digester Feed Tankage Materials. 
High grade reported sold at $2.25. 


Unit Ammonia. 
Unground, 10 to 12% ammonia.. .$2.00@2.25 & 10c 


Unground, 8 to 10% ammonia.... 2.05@2.30 & 10c 
ee Se ey ee eee @2.00 


Dry Rendered Tankage. 


Practically no trading; prices nomi- 
nal. 


Hard pressed and exp. unground per 
NE, SIE 2 anced chee awe eeanaeen 45@ .50 
Soft prsd. pork, ac. grease & quality, 
COM cvcvccccccccceecesececeeccenceese 
Soft prsd. beef, ac. grease & quality, 
ton 


@28.00 
PITETIUTTETITTI TTT TTT iT Te @22.00 


Packinghouse Feeds. 


Demand continues dull; prices un- 
changed. 


Per Ton. 
Digester tankage meat meal......... @35.00 
Meat and bone scraps, 50%......... @37.50 


Steam bone meal, 65%, special feed- 
RR EEL ER 27.50@30.00 
Raw bone meal for feeding.......... @35.00 


Fertilizer Materials. 


Demand has slowed up; prices nom- 
inal. 
High grd. tankage, ground, 10@12% 
GR. kccdsecconseneccccccsvcenccesss. Qe nee 
Bone tankage, ungrd., low gd., per 


@18.00 
Coc cccccrcevcccerccecccces 2.15@ 2.25 


Bone Meals (Fertilizer Grades.) 


Market about steady with last week. 


Steam, ground, 3 & SO... .cccccceces $17.00@18.00 
Steam, unground, 3 & 50............- @15.00 


Horns, Bones and Hoofs. 
No change in market. Demand slow. 


Horns, according to grade........... $60.00@90.00 
WRT, GR DON eo ac 0c cee c0s0s000 000 Eee 
CGE PED: osc ciscuceesuceeweuseewse 30.00@35.00 
SE EE Wie knacawnesSeseneveaseus 14.00@16.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Little change in market. Prices nom- 
inal. 





Per ton. 
Be OE. scarcaachcossnnenwovwieaene $12.00@15.00 
Cee GE. 000s scene nneeeeseeeeeneasie 12.00@15.00 
Gimews, WINES .ccccccccccceseccsese @15.00 
EEOUM FREES ccccccccccccccccee ++ 16.00@17.00 
Cattle jaws, and knuckles..... + 21.00@23.00 
Hide trimmings (new style).. --- 6.00@ 8.00 
Hide trimmings (old style).......... 8.00@10.00 
Pig skin scraps and trim, per Ib..... 3% @4c 


Animal Hair. 
Market steady with last week. 


Summer coil and field dried........... %@ %e 
ho ek ere eee %@ 1%ec 
Processed, black, winter, per Ib....... 6 @ 6%c 
Processed, grey, winter, per Ib........ 5 @ 5%e 
GEUGIS GWUGNER, CHIR. cs ciccsecccccee 1%@ 2c 


*According to count. 


aes 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Apr. 4, 1934. 
Dried blood is being offered at $3.20 
per unit of ammonia f.o.b. New York, 
with bids solicited. No business ap- 
pears to have been done in this ma- 
terial during the past ten days. 
Ground tankage is offered at $2.75 
and 10c up to $2.90 and 10c f.o.b. local 
shipping points. Unground tankage is 
offered at $2.75 and 10c, with a sale 
having been made of excellent un- 


ground tankage at $2.65 and 10c, f.o.b. 
New York. 


aS 
SOAP SALES LARGE. 


Soap sales of the Colgate-Palmolive- 
Peet Co. in the southeastern district 


centering in Atlanta, Ga., showed an 
increase of 50 per cent above the quota 
for the first quarter of 1934, according 
to recent reports. 


a 
LOSSES FROM BRUISES. 


Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “PorK 
PACKING,” The National Provisioner’s 
latest book. 


GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
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Margarine Tax Valid 


Supreme Court Upholds 15c Tax 
Imposed by State of Washington 


Validity of the tax of 15c per pound 
on oleomargarine imposed by the state 
of Washington was upheld by the Su- 
preme Court of the United States in a 
decision handed down April 2. The de- 
cision was written by Justice Suther- 
land and was concurred in by all the 
rest of the court. The opinion ruled 
that courts have no power to question 
the validity of a tax so long as its 
wording makes it essentially a taxing 
statute. 


Since the tax is confined to intra- 
state sales, the opinon held that it did 
not interfere with interstate commerce. 
The court further held that from the 
beginning of the government, “courts 
have sustained taxes although imposed 
with the collateral intent of effecting 
ulterior ends which, considered apart, 
were beyond constitutional power of 
law makers to realize by legislation di- 
rectly addressed to their accomplish- 
ment.” 


The Washington law, which taxes at 
the rate of 15c a pound all margarine 
sold in the state but does not levy a 
tax on that exported from the state, 
was attacked as deprivation of prop- 
erty without due process, as a discrimi- 
natory levy, as interfering with inter- 
state commerce, and as _ interfering 
with the power of congress to levy 
and collect taxes, imposts and excises. 


The decision limited itself only to the 
due process issue. The difference be- 
tween butter and oleomargarine was 
decreed as sufficient to justify their 
separate classification for taxing pur- 
poses and held the tax clearly one for 
a public purpose. That a tax has the 
effect of imposing a greater burden on 
one class of business than on another 
is not held proof it is not levied for 
public purpose. 

Deploring the decision, Dr. J. S. 
Abbott, director of the Institute of 
Margarine Manufacturers, in comment- 
ing on the decision said that “if a 
legislature under our constitution can 
outlaw sale of any domestic product 
to help the sale of another domestic 
product, I do not know where we will 
land. If a state can do that, I guess 
a state producing hogs could outlaw 
vegetable shortening or a vegetable 
state could outlaw pork lard.” 

Certain officials of the Department 
of Agriculture pointed out that the 
courts have traditionally declined to go 
back of a tax to the motives of law 
makers. It was believed that reprisals 
from other states would keep in check 
the temptation to abuse the power up- 
held in the decision just handed down. 

The test case on which the highest 
court has just ruled was brought by 
A. Magnano & Co., which charged that 
its $20,000 annual business was taxed 
out of existence, not for the purpose 
of raising revenue for the state but 
to protect dairy farmers from the com- 
petition of oleomargarine. 
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Heavy taxes are imposed on oleo- 
margarine in a number of states. Ok- 
lahoma, Tennessee and North and South 
Dakota now levy a tax of 10c a pound 
on margarine; Idaho has a tax of 5c 
and a store tax of $50 a year; Mon- 
tana taxes every retail store that sells 
oleo at the rate of $450 a year; in 
Utah the tax is 5c a pound plus $5 a 
year store tax; Wisconsin taxes the 
product 6c a pound and stores, $25 a 
year. Pennsylvania taxes stores $100 
a year, Vermont taxes them $25 a year. 
Iowa imposes a tax of 5c a pound on 
the product. These taxes are practi- 
cally prohibitory and have resulted in 
marked declines in the consumption of 
the product in these states. 

fe 


FEB. MARGARINE PRODUCTION. 


Margarine production in February, 
1934, showed a decrease of 15 per cent 
from the production of the same month 
a year earlier according to figures re- 
ported by margarine manufacturers to 
the Bureau of Internal Revenue, as fol- 


lows: 
Feb.,1934, Feb.,1933, 
Ibs. Ibs. 


Uncolored margarine ....... 21,339,483 17,071,153 


Colored margarine .......... 232,739 174,943 
Total production ........ 21,572,222 17,246,006 
Uncolored margarine with- 
drawn tax paid ..........21,648,593 17,161,852 
Colored margarine withdrawn 
CEE DD wv ervievesccecces 34,952 36,673 
oo 


COTTONSEED ASSN. TO MEET. 


Officials of the National Cottonseed 
Products Association have chosen the 
Roosevelt Hotel in New Orleans as 
headquarters of the annual convention, 
to be held June 4 and 5, 1934. Should 
it be impossible to complete the busi- 
ness of the convention in that time the 
sessions will be carried over into June 6. 


The Rules Committee will meet at 
the hotel on June 2. Those desiring 
to suggest changes in the rules or in 
the by-laws are asked to present them 
in writing and, if possible, in advance 
of the meeting. 

Formal entertainment will be con- 
fined to the annual dinner and dance on 


the evening of June 4 and to the golf 
tournament which will be held the after- 
noon of the same day. The hotel dining 
rooms and lobbies are air conditioned, 
which, it is expected, will add material- 
ly to the comfort of those in attend- 


ance. 
a Xi 
BUTTER FOR RELIEF. 


Announcement was made by the Fed- 
eral Surplus Relief Corporation this 
week that contracts had been awarded 
for 1,400,000 lbs. of fresh and storage 
butter for distribution to the needy. 
Borden Sales Corporation was awarded 
a contract to furnish 500,000 lbs. of 
storage 92 score butter, to be purchased 
on the Chicago market. L. D. Schreib- 
er & Co. were awarded a contract for 
600,000 lbs. of storage butter, also to 


be bought on the Chicago market, the 
butter grading 89 and 90 score, and 
300,000 lbs. of fresh 92 score, to be 
bought on the New York market. 


COTTON OIL TRADING. 
COTTONSEED OIL—Store oil de- 
mand at New York was fair, but the 


market moved with futures. Crude 
oil was offered sparingly; Southeast, 
yg : Valley, 4%c nominal; Texas, 
4c bid. 


Market transactions at New York: 
Friday, March 30, 1934. 
HOLIDAY—No Market. 

Saturday, March 31, 1934. 
HOLIDAY—No Market. 
Monday, April 2, 1934. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


MG okik"rsivies . sane eee: ae see 
ae ie 515 a Bid 

May . 125 537 530 528 a 532 
June . we 5380 a 550 
MSc, 0/0 slain, Cada ae 550 a 555 
NM iaieo_coraceek “creda woe Coa G0 
Sept. .... 124 580 577 572 a 575 
oe 3 580 580 575 a 579 
RS Sv see 575 a 586 


Sales, including switches, 252 con- 
tracts. Southeast crude 4%c bid. 


Tuesday, April 3, 1934. 
MENOE Sc'utc. oak aeeare) nee Sea ee 
, ae 1 515 515 510 a 525 
May .... 36 525 525 525 a 530 
SUMO 6 gd): vacavecad- aera eres 5380 a 550 
GUY ccc 1 550 550 550 a 554 
MUN ares: Saree, Centers. cee 550 a 566 
Sept. .... 37 570 569 570 a 572 
a ae ---- 575 a 580 
RS ary vacant nkcere sare 575 a 585 


Sales, including switches, 75 con- 
tracts. Southeast crude 4%c bid. 


MINE insviace: “wrercate:  aeiarg neta agente ne 

OS re 1 516 516 520 a 5385 
May .... 10 529 529 5382 a 538 
GUO cass cesx nest ccvs Qe eee 
MOE Scoicis: <piaivin’ cea’ aren ee 
er 
Sept. .... 13 582 574 582 a trad 
ae 5 593 582 590 a 593 
Ps) 2ervs eres, -Setalecatocel eaeae ceetons 590 a 600 


Sales, including switches, 29 con- 


tracts. Southeast crude 4%c bid. 
Thursday, April 5, 1934. 

Close 
MM iecccwincanwaeeictip ieee ern 520 
MD. di. fal chiar ova wie: oaca’e weiatesin as 535 
MEN 3a. cinis stoaie ol cawinlesiane dere 560 
PUI « c o'u: 5.x) a orovacoebiatnici ara es eile 588 
rr a ee 592 








See page 36 for later markets. 








MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner) 
Memphis, Tenn., Apr. 4, 1934. 

A more or less professional market 

existed in cottonseed meal today with 

trading unusually light. Prices were 

from 10@60c up, with May selling at 

$24.00 and July at $25.00 at the closing 


bell. In the meantime business in 
actual meal appears to be just as quiet 
with a light demand, but offerings are 
strongly held and cottonseed meal is 
not easy to buy. The close of the mar- 
ket was firm. Major commodity 
markets were weak during the early 
hours but strong at the close. 


The National Provisioner 
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Vegetable Oil Markets 


Trade Fairly Active—Market Barely 
Steady—Outside Conditions Influen- 
tial—Crude Steady—Cash Trade Sat- 
isfactory—Washington Developments 
Awaited. 

Operations in the cotton oil futures 
market the past week were fairly ac- 
tive, consisting, to a large extent, of 
switching from May to September at 
45 points. On Monday of this week, 
speculative transferring of May to the 
later position was particularly heavy, 
the turnover on that day amounting to 
252 contracts, the largest since the 
present contract was adopted. 


The speculator apparently expects 
higher values later on, and prefers to 
wait rather than liquidate. Interests 
with refiners’ connections readily ab- 
sorbed the nearbys and sold the later 
months, transferring hedges. Market 
was barely steady, averaging slightly 
lower than the previous week. This 
was traceable to outside conditions 
rather than to any particular weakness 
in the oil situation itself. The lard 
market was persistently weak, ulti- 
mately steadying with a recovery in 
the outside markets. 


Uncertainty continued over events in 
Washington. The cotton control bill 
was passed in the Senate and has gone 
to conference between the House and 
Senate. It is expected to be strength- 
ened materially. There was no pres- 
sure of actual oil. The administration 
is not inclined towards the present sil- 
ver bills, nevertheless there were in- 
timations that as compromise the presi- 


dent might put forth his silver ideas 
upon his return to Washington. 


Crude Markets Strong. 


Crude markets were strong, owing to 
lack of selling pressure, but weather 
conditions in the South were rather 
satisfactory. There have been more 
rains over the belt. The weekly weath- 
er report stated that in the south it 
was mostly fair and sunny, with ap- 
preciable precipitation in most places. 
The soil, wet by previous rains, has not 
dried out sufficiently to permit gen- 
eral operations, though field work was 
in progress in a good many places at 
the close of the week. While some corn 
was seeded locally as far north as 
North Carolina and extreme southeast- 
ern Kansas, and a little additional cot- 
ton was put in, planting of both these 
crops is later than usual. Planting of 
cotton made good progress in Texas 
and southern Georgia, but in most por- 
tions of the central and eastern belt 
little has been accomplished. 

There was little or nothing new re- 
garding the proposed tax on imported 
oils, but private intimations from 
Washington continued to indicate fa- 
variable prospects for adoption of such 
a tax. On the other hand, the lard 


Week ending April 7, 1934 


WEEKLY REVIEW 


situation is not particularly healthy, 
there being fears of foreign retaliation. 
As far as fard is concerned, the restric- 
tion of lard imports by Germany to 
40 per cent of the average imports for 
corresponding months of 1931-33, was 
attracting attention. Available figures 
indicate that German imports of United 
States lard this year may not exceed 
65,000,000 Ibs., compared with 126,000,- 
000 Ibs. in 1938, and as much as 250,- 
000,000 lbs. in the early post-war 
years. 


Improved Conditions Expected. 


While indications are that the corn- 
hog reduction sign-up campaign is pro- 
ceeding satisfactorily, the move has had 
little or no influence on lard, and con- 
sequently has been ignored in oil. Gov- 
ernment buying of hogs for relie” was 
stopped this week, but the Administra- 
tion announced that purchase of 60,000 
hogs would be made during April. Chi- 
cago lard stocks made a disapointing 
decrease during March, totaling 113,- 
486,000 lbs. on April 1, compared with 
23,435,000 Ibs. the same time last year. 


Sentiment in oil was divided. The 
professional element is a little nervous 
and quickly ran from one side to the 
other, depending on developments in 
outside markets and influenced partly 
by the agitation against the exchanges. 
The undercurrent of feeling is that 
prices are at reasonable levels at pres- 
ent, that there are favorable prospects 
of some increase in domestic consump- 
tion of oil during the next year. At 
the same time, there is every reason 
to expect that the new crop of oil this 
season will be smaller, owing to the 
crop restrictions, and that as a result 
the statistical position will be improved 
within the next 12 months. 


COCOANUT OIL—Market continued 
quiet, awaiting tax developments at 
Washington. Some looked at the price 
as very reasonable under the present 
outlook. At New York, tanks were 
quoted at 25% @2%c. Pacific Coast 
tanks were quoted at 2%@2%4c. 


CORN OIL—Buyers and sellers were 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 
New Orleans, La., Apr. 5, 1934.— 
Cotton oil markets were inactive, await- 
ing the outcome of the Bankhead and 
excise tax bills. Crude was steady at 
4%c lb. for Valley and 4%@4%c lb. 


for Texas, with offerings and demand 
light. Bleachable was dull at around 
5e lb. loose New Orleans. Soapstock 
was firm. Futures were below parity 
of crude. 


Dallas 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Apr. 5, 1934.—Prime 
cottonseed oil, 4%c lb.; forty-three per 
cent meal, $23.50; hulls, $10.00. 


apart, and the market continued a slow 
affair. Sellers were quoting 4%c Chi- 
cago, and buyers were interested at %e 
under that figure. 

SOYA BEAN OIL—Market was dull 
and routine. Mills were quoting at 6c. 
Sellers’ tanks at New York were 644c 
nominal. 

PALM OIL — Offerings from first 
hands were again light owing to lack 
of buying interest, but the market was 
steady, although exchange rates were 
stronger. At New York, spot Nigre 
was quoted at 3%c; shipment Nigre, 
3.20c; 12% per cent acid, 2.80c; 20 per 
cent, 2.75c; 40 per cent, 2.60c; Sumatra, 
2% @2%c. 

PALM KERNEL OIL—Market was 
quiet and quoted at 2.85@2.87%4c, bulk 
in bond, c.i.f. New York. 

OLIVE OIL FOOTS—tTrade con- 
tinued quiet and routine, and the mar- 
ket was without particular change. 
on at New York were quoted at 6% 

c 


Sree OIL—Market nomi- 
nal. 
SESAME OIL—Market nominal. 
PEANUT OIL—Market was rather 


dull and quotably unchanged at 5c 
asked mills. 


HULL OIL MARKETS. 

Hull, England, April 4, 1934.—(By 
Cable.)—Refined cottonseed oil, 14s; 
Egyptian crude cottonseed oil, 11s 6d. 

ie 


FEB. MARGARINE EXPORTS. 


Margarine exports in February, 1934, 
totaled 42,860 Ibs. compared with 29,946 
bs. in January a year earlier. 
a 


CAKE AND MEAL EXPORTS. 

Cottonseed cake exported from the 
United States during February totaled 
4,214 tons valued at $105,319. Cotton- 
seed meal exports totaled 523 tons 
valued at $14,578. 


—-—— fe - 
VEGETABLE OIL EXPORTS. 


Exports and value of vegetable oils 
from the United States during Feb- 
ruary are reported by the U. S. De- 
partment of Commerce as follows: 


Lbs. Value. 
Cottonseed oil, refined........ 748,587 $47,301 
Cottonseed oil, crude ........ 1,449,711 54,788 
. Bee pegeeaieres 285, 16,952 
Cocoanut oil, inedible........ 3,289,686 96,919 
Vegetable soap stock ........ 695,533 20,763 


a 
OIL TAX IN SENATE BILL. 


Imported vegetable and marine oils 
carried an excise tax of 8c per pound 
in the bill reported by the finance com- 
mittee to the Senate recently. As the 
revenue bill passed the House it con- 
tained a tax of 5c per pound on cocoa- 
nut and sesame oils only. Extensive 
hearings were held by the Senate com- 
mittee and the reduction to 8c was 
made but the tax was extended to all 
competing oils in the bill as finally re- 
ported out. 
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Week’s Closing Markets 














FRIDAY’S CLOSINGS 


Provisions. 

Hog products were steadier latter 
part of week and hog price tone was 
better due to renewed government hog 
buying. Hog top was $4.35, but advances 
were checked by unsteady grain and 
outside markets. Cash trade was fair. 


Cottonseed Oil. 

Cotton oil was moderately active and 
steady. Trade was mostly switching. 
Speculators are awaiting Washington 
developments. Crude, Southeast and 
Valley, 3%c lb. bid; Texas, 4%c lb. 
nominal. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Apr., $5.20b; May, $5.85@5.38; June, 
$5.40@5.60; July, $5.59@5.60; Aug., 


$5.60@5.75; Sept., $5.80@5.84; Oct, 
$5.89@5.90; Nov., $5.96@5.97. 
Tallow. 


Tallow, extra, 3%c lb. f.o.b. 


Stearine. 
Stearine, 544c lb. plants. 


Friday’s Lard Markets. 

New York, Apr. 6, 1934.—Lard, prime 
western, $5.00@5.10; middle western, 
$4.80@4.90; city, 414c; refined Conti- 
nent, 454,@4%c; South American, 4% 
@4%c; Brazil kegs, 4% @5c; compound, 
car lots, 7c. 


- Ye - 


LIVERPOOL PROVISION MARKETS. 


Arrivals of Continental bacon in the 
United Kingdom during the week 
ended March 21, 1934, totaled 55,257 
bales against 52,910 bales the previous 
week and 75,609 bales a year earlier. 
Prices of first quality product at Liver- 
pool with comparisons, were as follows: 

Mar.21, Mar.14, Mar.22, 
1934. 19384. 1933. 


American green bellies......Nom. Nor $ 7.34 















n. 
Danish green sides 20.06 $20.37 10.96 
Canadian green sides 17.55 1 5 9.96 
American short cut ¢g 

Or --- 20.68 20.90 10.35 
American refined lard ...... 6.82 7.14 6.34 


——_-@-——_ 
BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, April 6, 1934. — General 
market continues dull, with very poor 


demand for hams and lard. No trade 
in picnics. 
Friday’s prices were as_ follows: 


Hams, American cut, 86s; hams, long 
cut, 88s; Liverpool, shou’ders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, exhausted; 
Wiltshires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 68s; 
Canadian Cumberlands, 65s. Spot lard 
was quoted 26s 6d. 
— 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to April 6, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
61,403 quarters; to the Continent, 
5,789. Exports the previous week 
were: To England, 174,167 quarters; 
to Continent, 4,252. 
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CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago on March 81, 1934: 


Mar. 31, Feb. 28, Mar. 31, 
1934. 1934. 1933. 
All kinds of bar 
reled pork, 
in! enwewame 16,042 14,525 17,782 


P. S. lard, made 
since Oct. 1, 
"33, Ibs. .... 49,114,086 49,840,352 16,620,966 
P. S. lard, made 
Oct. 1, '32, to 


Oct. , .'33.. 57,889,249 59,313,848 ......... 
Other kinds of 

RS 6,483,341 6,144,579 6,815,560 
D. 8. Cl. bellies, 

made since 

Oct. 1, °33... 14,930,892 14,537,360 9,694,160 


D. S. Cl. bellies, 
made previous 
to Oct. 1, ’33. 

D. 8S. rib bellies, 
made since 
Oct, 1, '33.... 1,867,999 1,897,367 1,585,970 


oS ee 8 ere errr 


S panehedeeres 2,100 900 2,300 
Dry salted short 
fat backs, lbs. 3,215,353 4,444,981 3,394,966 
Dry salted shoul- 
ders, Ibs. .... 62,500 127,955 7,300 
Sweet pickled 
hams, Ibs. .. 21,878,836 26,118,120 24,355,373 
Sweet pickled 
skinned hams, 
. ueoevenas 27,231,108 35,070,905 22,781,775 


iS. 

Sweet pickled 

bellies, Ibs. .. 24,503,301 25,884,063 27,300,982 
Sweet pickled 

Californias or 

picnics, Sweet 

pickled Boston 

shoulders, Ibs. 9,291,518 10,636,623 12,923,278 
Sweet pickled 





shoulders, Ibs. 44,000 34,560 119,400 
Other cuts of 
meats, lbs .. 7,500,523 7,688,207 5,208,563 
Total cut meats, ; 
BK. ickereenes 111,047,330 127,939,481 107,374,067 
-—_—e—--- 


LIVERPOOL PROVISION STOCKS. 


On hand April 1, 1934, with com- 
parisons, estimated by Liverpool Trade 
Association: 


Apr. 1, Mar.1, Apr. 1, 
1934. 1934. 1933. 


3acon, lbs, ............303,408 157,472 125,104 
Hams, lbs. .............321,828 127,456 559,776 
SONeeS, TOS. sccccccce — er das 
eee 9,992 4,135 7,170 
DOME, dele domaadava 16,794 18,650 11,294 
Lard, steam, tierces.... 40 315 975 
Lard, refined, tons...... 5,157 4,204 1,550 

——-f — - 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended March 31, 1934, were 
4,390,000 lbs.; previous week, 5,363,000 
Ibs.; same week last year, 5,024,000 
lbs.; from January 1 to March 31 this 
year, 63,158,000 lbs.; same period a 
year ago, 56,810,000 Ibs. 

Shipments of hides from Chicago for 
the week ended March 31, 1934, were 
8,440,000 lbs.; previous week, 5,829,000 
lbs.; same week last year, 5,027,000 
lbs.; from January 1 to March 31 this 
year, 63,669,000 Ibs.; same period a 
year ago, 55,649,000 lbs. 

pote” See 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended Mar. 31, 1934: 
Week Ending New York. Boston. Phila. 





Mar. 31, 1934....... 19,004 ...... 23 
Mar. 24° 1934.12.11! 16,436 8,500 7,997 
Mar. 17, 1934....... ae, oo es 
Mar. 10, 1934.....2: 10,982 300 995 

225,634 13,995 12,212 
Apr. 1, 1988....... eats 26 
Mar. 25, 1933....... EES RS 

92,765 2.976 24,432 


NEW WOOLS LOOK LOW. 


The price at which early shorn new 
fleece wools are being offered on the 
Boston market is causing some weak- 
ness on medium quality Ohio fleeces. 
Original bags of country graded fleeces 
of Michigan, Indiana and similar mid- 
western types are being offered at 35@ 
387c in the grease for lots containing 
combing and clothing 56s, 3% blood and 
48s, 50s, % blood wool. These prices 
are considered in the Boston trade to 
be below the parity of current asking 
prices on graded Ohio wools of last 
year’s clip. 

Domestic wools, grease basis, were 
quoted in Boston this week as follows: 


Ohio & Penn., fine clothing.......... 29 — 30 
Ohio & Penn., fine delaine........... 35 — 36 
Ohio & Penn., %4-blood, combing.... 35 — 36 
Ohio & Penn., %4-blood clothing...... 31 — 32 
Ohio & Penn., 3% combing........... 41 — 42 
Ohio & Penn., ™% combing........... 39 — 41 
Ohio & Penn., % clothing........... 37 — 38 
Low, % combing........--eeeeeeecee 33 — 34 
Territory, clean basis— - 
Wime Gtaple ...ccccccccccccccccccces 85 — 
Fine, ‘ans French combing.........+-+ 81 — 82 
Fine, fine medium, clothing.......... 80 — 81 
W4-blood, staple ........-eeeeeeceees 83 — 85 
S%-blood, staple .....-..--eeeeeeeeee 80 — 8&2 
W4-blood, staple ..........eeeeeeeees a 73 
Low, U4-bl0Od ...... 6. eee eee eeeeee 63 — 65 
Texas, clean basis— 
Choice, 12 months......--+-++-++ee0+ 85 — 80 
Average, 12 months.......---++++-++ 8&2 — 8 
Fine, 8 months...........--eeeeeeeee 78 = 80 
EE co iL iaewerwW es seb newer eneeaaen 72 — %3 
California, clean basis— " - 
Northern ...cccccccccccccsccccccces 78 _ 76 
ee Pre 71 72 
Pulled, scoured— 
98 —1.02 
95 97 
90 — 998 
84 — 86 
73 — 80 
68 — 72 





CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Apr. 6, 1934, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. ee 


Apr. 6. week. 

gee 10%4@11n 10 @10%n 5%@ 6n 
Hvy. nat. strs. @10% @10 @ 5% 
Hvy. Tex. strs. @10% @10 @ 5in 

ry. bi prnd’d 
“i. — x8 ; @10% @10 @ 5% 
Hvy. Col. strs. @10 @ 9% @ 5 

- ex. 
— 9 @10 @ 9% @ Sn 
Brnd’d cows. @10 @ 9% @ 5 
Hvy. nat. cows @10 @ 9% @ 5 
Lt. nat. cows @10% @10 514@ 5% 
Nat. bulls... 7 @ 7% @ 7 @ 4%4n 
Brnd’d bulls. 6 @ 6% @ & @ 4n 
Calfskins ...13 @15%4 12%@16n 8 @9% 
Kips, nat....12 @12%n @12%n @ &n 
Kips, ov-wt.. @11\% @a11\% @ 7n 
Kips. brnd’d. @10n 914€@1%M @ 6n 
Slunks, reg..75 @9n TH @S5 @a40 


Slunks, hris.40 @50 40 @50 30 @35 
Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. @10n 91%4@10 5144@ 514n 
Branded .... @9%4n 9 @9% 4%@ 5n 
Nat. bulls... 7 @ 744n @7 @ 4%4n 
Brnd’d bulls. 6 @ 614n @ 6n @ 4n 
Calfskins ...12 @13% 12 @138 6u4@ 7% 
TRIDS ccccccs 11 @11%n11l @11% @ %n 
Slunks, reg..60 @T7in 60 @70n @40— 
Slunks, hris.30 @40n 30 @40n @27% 
COUNTRY HIDES. 
Hvy. strs... 7 @ 74n @ 7n 8u4@ 3% 
Hvy. cows... 7 @ 7%4n @ Jn 34@ 3% 
Bulle .ccccce 8 @ 8% @ 8% @ 4™% 
Extremes - 914€@10 8144@10 5 @ 5M 
Balle .ccoces 4%@ 5 4%,@ 5 @ 2% 
Calfskins . 91446€@10 9%@10 44,@ 5 
Te séanee< 9 @9% 9 @9% 4%4@ 5 


Kip: { 
Light calf...50 @60n 50 @60n 25 @30n 
Deacons ....50 @60n 50 @60n 25 @30n 


Slunks, reg.. @20n @20n @10n 
Stunks, hris. @10n @10n @ 5n 
Horsehides .3.00@3.50 3.00@3.40 1.85@2.25 
SHEEPSKINS. 

Be. “ED ctczcsocccs sevbesssee aepteneaes 
Sml. pkr. 

lambs ....1.60@1.75 1.50@1.75 50 @55 
Pkr. shearlgs @75 80 @85 40 @45 
Dry pelts ..14 @16 14 @16 7 @7% 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—The packer hide 
market displayed strength throughout 
the week but trading in volume did not 
get under way until late in the week, 
when all packers participated in the 
movement of about 100,000 hides at a 
half-cent advance for March take-off. 
All descriptions were involved, includ- 
ing bulls. 


At the opening of the week, there 
was considerable demand for March 
hides at last trading prices, and buyers 
later evidenced a willingness to advance 
prices for April take-off. However, 
packers’ ideas were a half-cent up for 
March hides also. 


Around mid-week, one packer moved 
2,000 St. Paul Mar. native steers at 
10%c, these running free of grub; 
this represented a half-cent advance. 
Another packer followed with a car 
Mar. all-light native steers at 9c, 
same basis; also 2,000 Mar. Colorados 
at 10c, a similar advance. 

At the close of the week, demand 
broadened on that basis with all pack- 
ers participating in the movement of 
around 100,000 hides, generally straight 
March take-off, at the half-cent ad- 
vance. This trading is thought to have 
cleaned up most of the March hides 
except holdings in open packs, and 
leaves the market in a strong position, 
with the April hides showing seasonal 
improvement in quality. 

Native steers sold at 10%c, extreme 
light native steers 104%c. Butt branded 
steers moved at 10%c, and Colorados 
10c. Heavy Texas steers sold in a 
smaller way at 10%c; light Texas 
steers quotable at 942c; extreme light 
Texas steers sold at 10c. 

Heavy native cows moved at 10c; 
light native cows sold at 10%c, and 
branded cows at 10c. 

One packer sold 700 native bulls at 
74ec for March. 


SMALL PACKER HIDES — Local 
small packer all-weights of current 
take-off are quoted in a nominal way 
around 10c for native steers and cows 
and 9%c for branded, with killers’ ideas 
around a half cent higher; local small 
packers well sold up. Outside small 
packer lots quotable proportionately 
lower, according to take-off, dating, etc. 

Local small packer association sold 
1,500 native steers at 10%c; 1,000 ex- 
treme light native steers 10%c, 750 
Colorados 10c, 750 heavy native cows 
10c, 1,000 light native cows 10%c, and 
2,000 branded cows 10c, mostly March 
but a few April included, all at the 
advance. 


PACIFIC COAST—Sales reported in 
Pacific Coast market by one packer at 
8%c for March hides, but further offer- 
ings held at 9c. 


FOREIGN WET SALTED HIDES— 
Trading rather light in South Ameri- 
can market. A pack of 4,000 LaPlatas 
sold early to Czecho Slovakia at 69 
pesos, equal to about 11%c, c.if. New 
York, as against 69 pesos or 11%c last 


Week ending April 7, 1934 


week. Later, 8,000 B. A. steers sold 
at 68% pesos or about 11t%c. 

COUNTRY HIDES—Country market 
has been rather quiet recently but the 
firmer packer market is expected to 
result in more trading here; however, 
the country market appears somewhat 
slow to reflect the advance in packer 
hides this week. All-weights, of light 
average, sold at 7%c, untrimmed, se- 
lected, delivered, with 8c usually talked, 
and up to 8%c for trimmed. Somewhat 
difficult to secure top, due to the in- 
ability to move heavy cows and steers, 
which are quoted 7@7%4c, nom. Buffs 
somewhat slow and quoted 8c un- 
trimmed, with sales at 842c, trimmed. 
Extremes in fair demand and quoted 
9%c untrimmed and 10c trimmed. Bulls 
and glues 4%@5c, flat All-weight 
branded around 6@6%c, flat, less Chi- 
cago freight. 

CALFSKINS—Packer calfskins ir- 
regularly higher, with a fairly active 
trade. Early in the week, one packer 
sold 12,800 March calf, best northern 
point heavies at 15%c, up %c; River 
point heavies 13%c, up %c; all lights 
13c, up %c. Another packer sold 10,- 
000 same basis. A third packer sold 
11,500 Feb. Milwaukee all-weights at 
13c. Local small packer association 
sold a car Feb.-Mar. calf at 15¢ for 
heavies and 18c for lights. - Fourth 
packer sold 14,000 heavy calf dating 
Dec.-Jan.-Feb., River points at 13%c, 
up another %c; and a few northern 
points, Fargo and Milwaukee, at 15c. 

Chicago city calfskins, 8/10-lb., sold 
at 12c for a car early in the week, and 
further offerings made at 12%c; car 
10/15-lb. sold later at 18%c. Outside 
cities, 8/15-lb., quoted 12%@12%c; 
mixed cities and countries 11@11%c; 
straight countries 942@10c. Chicago 
city light calf and deacons last sold 
at 95c. 

KIPSKINS—Packer kipskins quiet 
and quoted nominally around 12%4c for 
northern natives, based on last sale of 
Feb. northern over-weights at 11%c 
previous week by two packers. 

Chicago city kipskins last sold at 
lic, with 11@11%c talked in a nomi- 
nal way. Outside cities around 11c; 
mixed cities and countries 104% @10%4c; 
straight countries, 9@9%c. 

HORSEHIDES—Market steady, with 
choice city renderers quotable $3.25@ 





= — 


Handling Hides 


Much money is undoubtedly lost 
by the packer through improper 
take-off and curing of hides and 
skins, 

Complete directions for the proper 
handling of hides and skins have 
been oe lished by THE NATIONAL 
PROVISIONDER. Subscribers can 
obtain copies by sending in the fol- 
lowing coupon, accompanied by a 
5-cent stamp: 

The National Provisioner: 

Old Colony Bldg., Chicago, Ill. 

Please send me copy of directions 
for take-off and curing of hides and 
skins. 





DE - a1éveccuan decent eeeese awed 
(Enclosed find 5c in stamps.) 




















3.50, and mixed city and country lots 
$3.00@3.10, with No. 2’s 50c less. 

SHEEPSKINS — Dry pelts quoted 
14@16c for full wools; short wools, and 
pieces and torn skins, around half-price. 
Packer shearlings easier, with sales re- 
ported at 75c for No. 1’s, 60c for No. 
2’s, and 45c for clips; production still 
rather light, especially clips. Small 
packer shearlings fairly plentiful and 
quoted around 40c, 30c and 20c, rep- 
resenting some buyers’ limits. Pickled 
skins steady at $3.50@8.75 per doz. at 
Chicago; recent sales reported at inside 
figure, with top asked and some houses 
sold ahead earlier at $3.75. New York 
market quoted around $3.75 per doz. 
Packer wool pelts quoted $2.60@2.75 
per cwt. live lamb. Outside small pack- 
er lamb pelts $1.60@1.75 each, se- 
lected. 


New York. 

PACKER HIDES—Market quiet and 
generally sold up to end of March; one 
packer still holding last half March 
production, and market quotable nomi- 
nally at 10%c for native and butt 
branded steers and 10c for Colorados. 


CALFSKINS — Collectors sold sev- 
eral cars 5-7’s early at $1.05, steady; 
car or two packer 5-7’s sold at $1.10 
and later $1.15 declined. Collectors’ 
7-9’s steady at $1.30, last paid, with 
packers talking $1.55. Fair demand for 
9-12’s, with last sales at $2.15 for col- 
lectors and $2.25 for packers, and high- 
er talked. 

— a 


N. Y. HIDE FUTURE PRICES. 
Saturday, Mar. 31, 1934—Holiday. 
Monday, Apr. 2, 1934—Old Contracts 

—Close: June 11.28@11.33; Sept. 12.05 
@12.10; Dec. 12.50 sale; Mar. 12.80n; 
sales 25 lots. Closing 8@15 points 
higher than Thursday. 

Standard Contracts (New)—Close: 
Sept. 12.20@12.25; Dec. 12.60n; Mar. 
12.85@12.90; sales 12 lots. 

Tuesday, Apr. 3, 1984—Old Contracts 
—Close: June 11.05@11.20; Sept. 11.93 
sale; Dec. 12.30@12.40; Mar. 12.70n; 
sales 14 lots. Closing 10@23 points 
lower. 

Standard Contracts—Close: Sept. 
12.10; Dec. 12.40b; Mar. 12.80@12.90; 
sales 8 lots. Closing 5@20 points low- 
er. 

Wednesday, Apr. 4, 1984—Old Con- 
tracts—Close: June 11.15@11.20; Sept. 
11.89@11.95; Dec. 12.35 sale; Mar. 
12.85n; sales 17 lots. Closing 4 points 
lower to 15 higher. 

Standard—Close: Sept. 12.05@12.10; 
Dec. 12.45n; Mar. 13.00; sales 8 lots. 
Closing 5 points lower to 20 higher. 

Thursday, Apr. 5, 1934—Old Con- 
tracts—Close: June 11.20@11.30; Sept. 
11.96@11.98; Dec. 12.36@12.45; Mar. 
12.80n; sales 3 lots. Closing 7 points 
higher to 5 lower. 

Standard—Close: Sept. 12.10@12.20; 
Dec. 12.50@12.55; Mar. 12.90@12.95; 
sales 11 lots. Closing 5 points higher 
to 10 lower. 

Friday, Apr. 6, 1984—Old Contracts 
—Close: June 11.46 sale; Sept. 12.09@ 
12.15; Dec. 12.50@12.65; Mar. 12.95n; 
sales 46 lots. Closing 18@26 points 
higher. 

Standard—Close: Sept. 12.25@12.35; 
Dec. 12.60@12.75; Mar. 13.10@13.25; 
sales 17 lots. Closing 10@20 higher. 
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Live Stock Markets 


CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 
Chicago, Apr. 5, 1934. 

CATTLE—Compared last Friday: all 
grades weighty steers fully steady, sell- 
ing unevenly but, generally speaking, 
at season’s high time. This means that 
all grades weighty steers are higher 
than any time since December 1932. 
Strictly choice yearlings were steady, 
others weak—in some instances, 10@ 
15¢c lower. Extreme top yearlings and 
mediumweight steers, $7.65, best heav- 
ies, $7.50, bulk better grade weighty 
steers, $6.50@7.25; bigweights and 
lower grade heavies, $5.50@6.25. Good 
to choice yearling heifers 25@35c 
lower; lower grade yearlings and all 
butcher heifers steady. All cows slow, 
but 10@15c higher on creeping advance. 
Bulls about steady and vealers 50c 
lower; average price fed steers approx- 
imately $6.10. 

HOGS—Compared last Friday: mar- 
ket generally 10@20c lower, pigs and 
underweights steady, packing sows 5@ 
10c lower; sluggish fresh pork trade 
main bearish influence. Receipts light 
but demand extremely dull. Week’s top, 
$4.40, closing peak, $4.35, lowest top, 
$4.20, bottom since February 1. Late 
bulk, 180- to 240-lb., $4.20@4.30; 250- 
to 300-lb.. $4.00@4.25. Bigweights, 
$4.00 downward; 140- to 180-lb., $3.50 
@4.25; pigs, $2.50@3.25; packing sows, 
largely $3.20@3.40. 

SHEEP—Compared last Friday: fat 
lambs weak to 15¢ lower; aged sheep 
25@50c off. Part of week’s lamb losses 
regained late but bulk of week’s run 
sold 25c and more below last week and 
despite rather sharply reduced supplies 
locally. Trade on aged sheep under 
seasonal pressure. Week’s top, fat 
lambs, $9.35 early, closing top, $9.25; 
week’s bulk woolskins, $8.90@9.25; 
clippers, $7.00@7.25; with fall shorns 
upward to $8.00 at close. Native 
springers, $11.00@13.00; late bulk 
wooled ewes, $5.00 downward, shorn 
offerings, $3.00@3.50. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
conomics, 


Kansas City, Kans., Apr. 5, 1934. 


CATTLE—Demand for fed steers and 
yearlings scaling 1,000 lbs. and up was 


rather broad, and values ruled 15 to 
mostly 25c, higher than last Friday. 
Lighter weight were fairly numerous, 
and the market for these was uneven 
but mostly steady to strong. Choice 
1,275-lb. fed steers reached $7.00 for 
the top; best yearlings, $6.85; well fin- 
ished 1,360- and 1,392-lb. averages, 
$6.75. Most of the fed arrivals cleared 
from $5.00@6.25, with some good 1,800- 
lb. bullocks at $4.90. Fed heifers and 
mixed yearlings closed weak, but 
slaughter cows ruled steady to 15c 
higher. Bulls held about steady, but 
vealers declined 50c, with only a few 
selected lots at $6.00 at close. 


HOGS—Considerable weakness was 
in evidence early in week. Values 
dropped to the lowest levels since third 
of February, with the mid-week top at 
$3.85. Limited supplies on the final 
session resulted in an active trade, and 
the early loss was fully regained. The 
late top rested at $4.00, with the bulk 
of the more desirable 180- to 300-lb. 
weights selling from $3.80@3.95. Better 
grades of 130- to 170-lb. weights and 
the less desirable grades scaling 180 
lbs. and up ranged from $3.00@3.85, 
according to weight and finish. Pack- 
ing sows are about steady at $3.00@ 
3.30. 


SHEEP—Trade in fat lambs was 
rather dull, a weaker undertone pre- 
vailing. Fed offerings are around 10c 
under last Friday, while springers are 
fully 25c off. Best fed lambs scored 
$8.85 on Monday, while closing sales 
ranged from $8.75 down. Choice native 
springers in small lots reached $10.00, 
with Arizona consignments ranging 
from $9.35@9.50. Mature sheep ruled 
weak to 15c lower, with best fed ewes 
at $5.25. Several lots of shorn ewes 
went at $3.75@4.40. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 

Omaha, Neb., Apr. 5, 1934. 
CATTLE—Moderate receipts and a 
good shipping demand resulted in mod- 
erately active markets on most days, 
with prices generally showing a touch 
of strength. Compared with Friday of 
last week, fed steers and yearlings are 
strong to 25c higher; heifers, steady to 
strong; cows, mostly 10@15c higher; 
bulls, strong to a shade higher; vealers, 


fully steady. Choice 1,402-lb. steers 
earned $7.00; medium weights, 1,288 
Ibs., $7.10; 1,115-lb. weights, $7.15, a 
new high since November, 1932. Choice 
799-lb. heifers sold at $5.90; choice se- 
lected vealers, $6.00@6.50. 

HOGS—Compared with last Satur- 
day, hog prices were steady to 25c 
higher most advance being on medium 
grade offerings. Thursday’s top, $3.90, 
with following bulks: Good and choice 
180 to 270 lbs., $3.75@3.85; medium 
grade, $3.50@3.70; 270 to 340 Ibs., $3.50 
@3.75; 140 to 180 lbs., $3.00@3.75; 
pigs, $1.75@2.75; sows, $3.10@3.25; 
stags, $2.50@3.00. 

SHEEP—Despite light receipts, mar- 
ket on lambs has been under pressure. 
Compared with last Friday, values are 
15@25c lower, while other killing 
classes were scarce and about steady. 
Thursday’s fed wooled lambs sold $8.50 
to mostly $8.75; fresh shorn lambs, 
$6.65@6.90; good and choice ewes, $4.00 
@5.60. Shearing lambs developed 
weakness in sympathy with fat lambs; 
good and choice shearing lambs, $8.00 
@8.50. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, Jll., Apr. 5, 1934. 

CATTLE—Cattle prices showed con- 
siderable fluctuation during current 
week, with small changes recorded in 
most classes for the four-day period. 
Compared with last Friday: Steers 
closed mostly steady; mixed yearlings 
and heifers, steady to 25c lower; cow 
stuff, steady to 10@15c lower; bulls, 
steady to 10c lower; vealers, 75c lower. 
Top steers, 1,248-lb. average, registered 
$6.75; 1,058-lb. yearlings, $6.25; bulk 
of steers, $4.90@6.15; top mixed year- 
lings scored $6.00; straight heifers, 
$5.75; most good and choice mixed 
yearlings and heifers, $5.00@5.60; me- 
dium tieshed kinds, $4.25@4.75. Top 
beef cows stopped at $4.50, bulk cash- 
ing at $3.00@3.75; low cutters were 
most numerous at $1.25@1.75. Top 
sausage bulls sold up to $3.35. Closing 
top on vealers was $6.00, as compared 
with $6.75 early in the week. 

HOGS—Swine prices dropped to the 
lowest levels since February 1, the loss 
for the week figuring 10@15c on most 
hogs. Top Thursday was $4.25, bulk 
of hogs selling from $4.15@4.20. De- 
sirable 140 to 160 lbs. cleared at $3.50 
@4.10; packing sows, $3.25@3.50. 

SHEEP—Fat lambs ruled steady to 
25c lower for the period, other classes 








Kansas City, Mo. 


Graybill & Stephenson 


Order Buyers of Hogs 


KANSAS CITY STOCK YARDS 
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HOGS—SHEEP—CALVES—CATTLE 
H. L. SPARKS & CO. 


National Stock Yards, Ill.—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
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selling steady. Odd lots spring lambs 
sold at $9.00@11.00; wooled lambs, 
mostly $8.50@8.75; top, $9.25; clipped 
lambs, $7.00@7.75. Wooled slaughter 
ewes were salable from $4.50@5.50. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
conomics. 
Sioux City, Ia., Apr. 5, 1934. 

CATTLE—Slaughter steers and year- 
lings ruled strong to fully 25c higher 
this week. A small showing of choice 
beeves reached $7.00. Numerous sales 
were noted at $6.25@6.50. Bulk turned 
at $4.75@6.00. Fat she stock finished 
strong to 25c higher, with cows up 
most. Load lots of choice light heifers 
made $5.50@5.60, beef cows bulked at 
$2.75@3.75, and most low cutters and 
cutters went at $1.65@2.40. Bulls 
weakened late, and medium grades sold 
at $2.75 down. Vealers showed weak- 
ness, practical top dropping to $5.50. 

HOGS — Moderate receipts locally 
about met with trade requirements, and 
only minor price fluctuations developed. 
Weakness early was fully recovered 
later, and compared with last Friday 
all slaughter classes were rated steady. 
Thursday’s top held at $3.90, while bulk 
of better grade 180- to 310-lb. weights 
ranged $3.70@3.90; good and choice, 
$3.10@3.60; heavies, $3.50@3.70, with 
odd lots good 140- to 180-lb. averages 
eashing at $3.00@3.75. Packing sows, 
all weights, moved at $3.15@3.25. 

SHEEP—Buyers maintained control 
of lamb trade this week, and despite 
smaller receipts selling prices were de- 
pressed mostly 15@25c, with spots off 
more as compared with last Friday. 
Fed wooled lambs made up bulk of 
supply, with best offerings up to $9.00 
early. Most sales on later sessions 
were included around $8.50@8.70, with 
a load to shippers at $8.90. Limited 
numbers freshly shorn lamb moved at 
$7.15 down. Sheep found a weaker 
tendency prevailing although rates of 
$4.00@5.25 for small lots of fat ewes 
were little changed . 


ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., April 4, 1934. 


CATTLE—Slaughter steer and year- 
ling sales managed to gain about 15c 
compared with Friday of last week. 
Heifers showed a mild upturn and cows 
were strong to 25c higher. Bulls netted 
little change. Vealers were steady to 
50c off. Medium to good slaughter 
steers and yearlings turned at $4.85@ 
5.85 with a few up to $6.25 and odd 
head above. Most common yearlings 
brought $4.00@4.65. Heifers at $3.50 
@5.00 were largely common to medium 
grades. Better kinds were quoted to 
$6.00 or more. Beef cows brought $2.85 
@3.75, a few upward to $4.25. Low 
cutter and cutter cows made $1.75@ 
2.75. Common and medium bulls sold 
at $2.35@2.85. Good and choice veal- 
ers cashed at $4.50@5.50, selections up 
34.60. $6.00, throwouts between $2.00 and 

HOGS—Current hog prices are 20@ 
30c lower than Friday of last week, 
sow prices 10@20c off. Better 170- to 
250-lb. hogs sold today at $3.75@3.80, 
better 250 to 360 lIbs., $3.40@3.75, de- 
sirable 140 to 160 lbs., $3.25@3.75, kill- 
er pigs $2.50@3.00, Sows $3. 00@3. 20. 


Week ending April 7, 1934 


Less finished and mangy hogs were sub- 
ject to uneven price discounts. 

SHEEP—Slaughter lambs are weak 
to 10c lower as compared with last Fri- 
day, most fed wooled lambs selling at 
$8.65 today, better natives at $8.50@ 
8.60, common and medium grades at 
$6.50@8.00. Fat native ewes held 
steady at $4.00@5.25. 


a 
CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
stock price summary, week March 29: 
BUTCHER STEERS. 

Up to 1,050 Ibs. 





Week Same 

ended Prev. week, 

March 29. week. 1933. 
CO $ 6.90 $ 6.50 $ 5.00 
Montreal ...cccecscscces 6.00 6.00 5.00 
WE wees sesceneese 5.50 5.50 4.50 
EE ancvsie a:g:iouqeiararire es 5. 5.00 3.50 
Edmonton .....-..+0+++- 4.50 4.75 4.00 
Prince Albert ......... 4.00 4.25 pee 
Moose JAW ..cccccccces see's 5.00 3.75 
BAGERTOOM. 20.ccccccvcece 4.75 4.50 3.25 

VEAL CALVES 
pre $ 9.00 $ 8.25 $ 6.50 
errr rrr 6.75 7.50 5.50 
WEED ceccvcececcess 7.00 7.00 5.50 
GEE . SSesiedceveecees 5.50 5.50 5.00 
PON. Scsiccccecsese 5.50 5.50 4.50 
PRINCO AICTE wccccccce cose 4.50 ae 
MOEEE SOW ccccccocewes 6.00 4.55 4.50 
BasEAteeM § ..cccccececee 5.50 5.50 4.75 
SELECT BACON HOGS. 
TEN. ovintineteswsooee $ 9.10 $ 9.55 $ 6.65 
are 9.00 9.50 7.00 
WE eet twousececs 8.35 8.85 6.00 
CE 60600066608 cee 8.60 8.60 5.75 
SEL. . ccccceccvcces 7.85 8.15 5.75 
Prince Albert .......... 8.30 8.55 5.70 
YS ae 8.10 8.60 5.75 
GASERCOOR cc cccsccccese 8.30 8.55 5.70 
GOOD LAMBS 
WOON  cccccccesciceed $ 8.50 $ 8.75 $ 7.00 
Memtren) .ncccccccceces 9.50 7.50 6.50 
WEE occccccccccces 7.25 7.50 5.75 
ST tan ciates cieueoew 6.50 4.75 
PEO os ccesceseses 6.75 6.50 5.00 
Prince Albert ......... 4.25 ena ose 
3 2 eee 6.00 6.50 wa 
Pea 6.25 6.00 4.25 
a oe 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Mar. 31, 1934: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended Mar. 31....180,000 437,000 250,000 
Previous week .......... 181, = 426,000 276,000 

BEE Swccceewesseseesnees 160,000 460,000 350,000 
. ren 62 450,000 353,000 
BEE ks enencumecnnae al 167,000 511,000 391,000 
EE vseucsesveenenavesaes 191,000 586,000 423,000 
19290 2... cece eececeeees 204,000 595,000 289,000 

Hogs at 11 markets: 
to. a Ue ee ee ee 






oo ee 
1933 


At 7 markets: 


Week ended Mar. 31.... 
Previous week ........0. 


CORN BELT DIRECT TRADING. 


Reported by U. Bureau of Agricultural 


Lia 
Des Moines, Ia., April 5, 1934. 


Despite heavy receipts of hogs at 22 
concentration points and 7 packing 
plants in Iowa and Minnesota, a slow 
demand prevailed. Prices broke some- 
what during the first half of the week, 
but with a 5@10c higher market Thurs- 
day, current quotations are only 5c 
lower than last week’s close. Quality 
of offerings improved slightly, but light 
and unfinished animals continued to 
make up a big proportion of the run. 
Late bulk good to choice 200 to 260 
lbs., mostly $3.70@3.95; numerous long 
rail consignments, to $4.00; 270 to 325 
lIbs., mostly $3.45@3.85; a few short 
haul big weights, down to $3.30; better 
grade 160 to 190 lbs., $3.25@3.95; light 
and medium weight packing sows, 
mostly $2.85@3.25, a few $3.30. 


Receipts of hogs unloaded daily at 
these 22 concentration points and 7 
packing plants for the week ended April 
6, were as follows: 

This Last 


week. week. 
PE FI Biv casccccceeveseves 18,800 14,200 
a, I: SI N00 neenknes eenanas 12,500 138,100 
eS eer 33,400 43,200 
, 2 oS See ee oe 13,900 20,300 
. SO = ere 15,400 31,100 
a Eee ee 12,900 26,900 


U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Mar. 30, 1934, as re- 
ported to THE NATIONAL PROVISIONER: 


Week Cor. 
ended Prev. week, 
March 30. week. 933. 


CO ee 130,559 107,745 109,882 
Kansas City, Kan....... 42,011 45,525 650,718 
EE 35,168 40,208 49,187 
St. Louis & East St. Louis 55. 327 54,717 63,257 
> eyes 3,815 37,330 31,698 
= a es 32640 25,878 33,874 
Paul .............+.. 33,159 86,145 16,200 
. Y., Newark & J. C... 40,129 39,927 43,247 
TE biineusexaneuwete 382,808 387,475 398,063 
Je —_ 


KINDS OF LIVESTOCK KILLED. 


Classification of livestock slaughtered 
in the United States during January, 
— comparisons, is reported as fol- 
ows: 





Sheep and 
—Cattle——_ ——-Hogs —lambs— 

=] 3 . zs = a 

eo. & u 5 S to 

. am = C4 = 
wu he : Ss . - 2S 
be n> £O@ S n ao 2 = 
$ BS se EF & BEES 8 
=» 82 Ae * S =o &o s 
Rh CS AD a n Rinmn Nn 


January, 
1934 54.43 42.59 2.98 52.01 47.65 .34 95.64 4.36 


Av., 
1933 52.02 44.09 3.89 48.14 51.35 .51 95.77 4.23 
————_—_ 


When in need of e ert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 


RENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 


Cincinnati, Ohio im 


Detroit Mich. Dayton, Ohio °F 
| Lovisville, Ky. LaFayette,Ind. Montgomery, Ala. Sioux City, la. 





| Indianapolis, Ind. 
Rutediacion, Omaha, Neb. 








Page 39 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, April 4, 
1934, with comparisons, are reported to THE 
NATIONAL PROVISIONER as follows: 


CHICAGO. 

Cattle. Hogs. Sheep. 
Armour w 5 OO. cccccccs 4,173 7,415 9,727 
Bwikt & Ge cccccvccee 3,676 2,968 14,446 
Morris & Co. wanna eeeee 2,615 cae 3,685 
Wilsom & 0. .cccccccee 3,464 4,014 8,483 
Anglo-Amer. Prov. Co. .. 1,295 — 
G. H. Hammond Co. - 2,319 3,169 
Libby, McNeill & Libby. . HO wens hil 
DN. eueduasnecuwekas 12,208 14,192 16,495 
GUD ccccccccecccccccve 6,915 25,318 10,298 


Brennan Pkg. Co., 2,150 hogs; Hygrade Food 
— Corp., 1,949 hogs; Agar Pkg. Co., 5,501 
10g8. 

Total: 37,111 cattle, 10,295 calves, 66,676 hogs, 
63,134 sheep. 

Not including 1,214 cattle, 2,905 calves, 58,797 
hogs and 6,990 sheep bought direct. 

KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 


Armour and Co. .... 2,647 741 4,047 5,930 
Cudahy Pkg. Co.... 2,470 943 1,232 5,949 
Morris & Co........ 2,433 638 ---. 4,569 
Swift & Co. ....... 2,406 1,018 6,312 17,755 
Wilson & Co. ...... 2,299 959 1,672 3,299 
Independent Pkg. OO. cece ° 266 cece 
SEE. esenwesdocs nee 850 112 
GHD secceeccoscne 5,224 176 _ 8,812 2,866 

WOE. sevcdccecuss 17, 479 = 533 18,191 30,480 

OMAHA. 


Cattle& . 
Calves. Hogs. Sheep. 


Armour and Co. ........ 5,277 11,257 5,433 
Cudahy Pkg. Co. .....<. 4,408 8,434 8,891 
2. ea 976 4,470 owes 
DE Ee Micccoveceeucs 1,911 354 2,796 
Sees & GO, cccccocccces 4.495 6,553 sa86 
GU nheccceosiusesens ef 


Eagle Pkg. Co., 4 cattle; Geo. Hoffman Pkg. 
Co., 44 cattle; Grt. Omaha Pkg. Co., 45 cattle; 
Omaha Pkg. Co., 86 cattle; J. Roth & Sons, 104 
cattle; So. Omaha Pkg. Co., 66 cattle: Lincoln 
Pkg. Co., 314 cattle; Nagle Pkg. Co., 25 cattle; 
ee Pkg. Co., 127 cattle; Wilson & Co., 517 
cattle. 


Total: 18,399 cattle and calves; 48,517 hogs; 


27,054 sheep. 
. EAST ST. LOUIS, 
Cattle. Calves. Hogs. Sheep. 





Armour and Co. .... 1,720 1,872 9,037 3,365 
eee Ge GM sccone 1,944 2,060 6,989 2,835 
Morris & Co. wrewee 867 320 785 576 
Hunter Pkg. Co. .. 763 29 237 286 
Heil Pkg. Co....... Gece sun ome cece 
Krey Pkg. Co....... as aie 
aa 1,128 3, 052 16, 453 52 
CO vécccccavects 1,991 12,861 1,646 
WD  ktdcicawennd -& 413 “7,6 608 “48,695 695 8,760 


Not including 1,822 cattle, 4,011 calves, 33,198 
hogs and 1,307 sheep bought direct, 











ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Sieloff Pkg. Co..... 108 60 692 oe 
Krey Pkg. Co.... ecees éeee 851 17 
Laclede Pee, Gi. 18 Bene 451 Seee 
Hunter Pkg. Co... ewes ae 100 ‘eens 
American Pkg. Co.. cone ives 100 22 
Sckolik Pkg. Co..... 3¢ 41 eens 56 
Glazer Pkg. Co..... + 44 ooee 14 
Madison Pkg. Co... .... 18 ones eses 
Shippers ......... — 33 923 788 
GEE cocccceoceese 316 __ 106 345 75 
GN stvuscnscacs 480 302 3,462 972 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co. ....... 2,727 1,013 11,790 10,803 
Armour and Co. .... 3,048 961 10,388 6,040 
ee 1,462 31 824 1,72: 





ME io Ae . 7,237 2,005 23,002 18,568 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 


Armour and Co. .... 2,085 571 2,979 374 
Wilson & Co. ...... 1,776 704 3,024 345 
WEED ceveuwesoouus 148 35 416 cove 
TE 3,959 1,310 6,419 719 
on including 150 cattle and 283 hogs bought 
direct, 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall & Sons. .... 25 ones 169 
Ideal Pkg. Co. 8 nee 355 oeee 
E. Kahn’s Sons Co.. 1,307 349 84,451 436 
Kroger G. & B. Co. 48 57 =11,974 aon 
J. Lohrey Pkg. Co.. 3 ae 202 
H. H. Meyer Pkg. Co. 9 cose 2,089 
A. Sander Pkg. Co.. 2 caee 245 ovine 
J. Schlachter & Sons 156 240 nae 60 
J. & F. Schroth Pkg. Co. 11 ere 2,311 eres 
J. F. Stegner & Co.. 264 443 wane eee 
MOE vageeacecae 32 1,488 3,117 101 
GUNGNE dvvecccdeveve 1,084 514 285 300 
ee 2,924 23,116 14,674 1,066 





Not including 1,782 cattle, 160 calves, 2,327 
hogs and 332 sheep bought direct. 
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WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 810 2,316 5,615 
Dold Pkg. Co. .. 158 1,704 151 
Wichita D. B. Co «one ee 

















Dunn-Ostertag ea sits 
Fred Dold & Sons.. 93 435 2 
Sunflower Pkg. Co... 66 113 
Total .ccccccccces 1,910 968 4,568 5,768 
Not including 1,880 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Bwhlt GB CO. cecece 1,041 188 1,952 10,384 
Armour and Co. .... 852 202 1,687 10,347 
OURS cc cceccccecee . 1,349 196 1,769 11,812 
Betad cecccccccece . 8,242 2 586 5,408 32,543 
SIOUX CITY. 


Cattle. Calves. Hogs. Sheep. 


Cudahy Pkg. Co. ... 3,443 220 10,029 4,590 
Armour and Co. . 3,198 233 «8,589 = 4, 767 











Swift & Co. 2,783 222 45,560 5,150 
Shippers ° - 2,269 15 13,104 455 
OURS .nccccccceses 210 18 27 ooee 
Detes cvcccccccvne 1, 903 708 37,308 14,962 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co, .... 3, O15 3 4,471 6,751 3,110 
Cudahy Pkg. Co... ‘272 1,821 cane 325 
eee GF GR. cece 4,355 6,591 12,287 4,225 
United Pkg. cP aE 1,521 90 ina eens 
CURBS ccccceccece 959 18 9,847 796 
Betel .ccsescecess 10, 122 12,991 28,885 8,456 
MILWAUKEE 


Cattle. Calves. Hogs. Sheep. 
Plankinton a Co. 1,578 9,297 5,594 726 
U.D.B.Co., N.Y 82 eee ecco Cee 
— Co. : Harrison, 
bpiwane vanes = sane 572 

















R. Gumz & Co..... "87 ‘siavarie eves "5 
Armour & Co., Mil. 610 4,703 oeee cece 
Armour & Co., Chi.. 89 «en eee 
N.Y.B.D.M.Co., N.Y. 20 waive 
WAEREA cccccecccee males panes 250 wean 
GREUPOTS cn ccccvccce 204 26 19 13 
GEE ccecerecseses 410 465 31 217 
WeteE  cccvcccvcets . 8 030 14,491 6,466 961 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co. ...... 1,603 814 7,872 1,820 
Armour and Co. 534 179 ~=1,140 pace 
Hilgemeier Bros.. 8 —_ 905 
Brown Bros. ...... 61 25 167 
Stumpf Bros. ...... come oaale 70 
Schussler Pkg. Co.. 19 ones 323 
Meier Pkg. Co. .... 91 6 171 
Indiana Prov. Co.. 22 11 165 
Maass Hartman Co. 27 11 eeee vese 
Art Wabnitz ...... 17 74 eee 61 
DD aceneoneosde 1,141 2,646 18,200 62: 
COURSES crcccccccccce 294 92 193 80 
Betad ccccccceoses . 3,817 817 3,858 29,206 2,585 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended March 31, 1934, with comparisons: 








CATTLE, 

Week Cor. 

ended, Prev. week, 

Mar. 31. week. 1933. 
I © ibkpesaneeeouKen 37,111 35,256 30,404 
ee 17,479 16,087 17,722 
CEE ec ccescveceestuse 18,399 21,031 14,586 
East St. Louis é 11,044 , 48; 
BE, BOUED  scccccaccoocees 480 425 
St. Joseph ‘ 
Sioux City 
Oklahoma City ° 
WECRTER cccccccccccccces 
Denver” cccccccccvccccces 
Bt. Paul ccccccccccccses 
Milwaukee ....cccceceeres 
DOEONES ccccescccees 
Cincinnati ......cccceces 

BOONE cccccccescecesses 130,026 135,764 115,139 
HOGS 
CARN oc cc cvivccccevces 66,676 64,595 79,495 
ee GET cecccccscces 18,191 17,879 42,137 
GUAGE,  ccscvcccccccssece 48,517 44,758 26,634 
East St. Louis ......... 48,695 46,536 9,497 
Ms, MEE cocesenceeeeces 3,462 3,377 eae 
St. Joseph .........-.-. 28,002 21,071 238,601 
Ce GE occcccceseece 37,309 36,447 8,389 
Oklahoma City .........- 6,419 8,212 1,863 
TEE Fev cceeneccecees 4,568 4,075 4,072 
ee re re 5,408 6,391 33,531 
Me WUE cccecccccccenve 28,885 32.924 10,516 
PRRWEMEEO cccvcccccceses 6,466 7,716 262 
EES. cccccsecsense 29,206 28/013 3,591 
Oa 14,674 15,304 2,835 
MUON. ccwcvcsceccecceaeet 341, 1,478 337,298 246,513 

CD cnccceosevenedens 33,15 045 79,495 
Kansas City 5 5 42,137 
Omaha ..ccose- .. 27,054 26,634 
East St. Louis 9,497 
i. SE eccce ne 
St. Joseph 23,691 
Sioux City 2 8,389 
Oklahoma City ......... 719 2,387 1,863 
DEN. Daceentoressenns 5,768 3,018 4,072 
NONE Sexsvececeee cove £2,048 31,871 33,531 





St. Path ccccccsccccccce 3, 45 9,682 10,516 


Milwaukee 493 262 
Indianapolis 1,554 3,591 
Cincinnati 795 2,835 

TOE. ccc cctccvercssctem 220,600 246,513 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 
RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., March 26. .16,928 2,270 32,517 
Tues., March 27.. 4,437 4,264 21,902 11,569 
Wed., March 28.. 9,116 2,080 22,030 3,607 
Thurs. ., March 20. 6,770 3,3 2 
Fri., March 30... 1,644 
Sat., March 31.. "100 100 8,000 4,000 
Total this week. .38,995 12,723 124,497 64,537 
Previous week ..35,468 12,130 111,674 60,327 











Ye? O80 ..ccccce 31,454 9,793 98,275 72,715 
Two years ago. ..36,22 12,536 83,626 62,477 
SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., March 26.. 4,299 73 3,710 6,136 
Tues., March 27.. 2,183 71 2,495 2,258 
Wed., March 28.. 3,107 178 34 741 
Thurs., March 29. 2,044 292 1,652 2,745 
Fri., March 30... 555 100 2,939 3,706 
Sat., March 31... 100 Kane 200 500 
Total this week. .12,288 714 11,930 16,086 
Previous week ar 117 671 12,056 14,475 
YOO? G60 .cccccee 994 367 8,584 27,997 


Two years ago. **49°8t 402 14,501 20,908 


Total receipts for month and year to Mar. 31, 
with comparisons: 


——March——-  ———-Year—— 

1934. 1933. 1934. 1933. 
Cattle ...... 165,250 129,733 560,662 421,845 
GRIVOES. 2.000 49,981 34,487 182,134 91,584 
BOGS co cccces 459,695 444,095 1,905,600 1,667,189 
Sheep .......268,940 293,116 772,262 998,754 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Calves. Hogs. Sheep. 
Week ended Mar. 31.$ 6.15 $ 4.20 $ Pe $ ‘7 


Previous week ...... 6.00 4.30 60 9.1 

BEE cccccacessceecs 5.00 3.85 2.25 5.40 
PEE Secveccevecevee 6.20 4.15 3.50 7.00 
BEE 80 sb0bsawoseses 8.35 7.65 4.00 8.90 
BEBO scccccccccsesece 12.40 9.90 5.25 9.75 
WED wccccccsccceces 12.65 11.40 8.35 16.70 











Av. 1929-1933 ..$ 8.90 $7.40 $4.65 §$ 9.55 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 


*Week ended Mar. 31.... 26,700 112,600 48,400 
Previous week ......+.++ 25,351 99,618 45,852 

DE sevcerceccesvsvsiccee 22,460 89,691 44,718 
WER accccccccccceccceuse 23,671 69,125 41,574 
BREE cvcccceccocesccesece 22,647 109,061 50,482 
WIRD cccccccccccccccccces 25,780 104,652 57,212 
TP Kees cccdcccccesscues 31,870 115,322 41,621 


*Saturday, Mar. 31, estimated. 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Receipts, average weights and top and average 
prices of hogs with comparisons: 
No. Avg. ——Prices 
Rec'd. Wat. Top. Avg. 
*Week ended Mar. 31.124,500 232 $ 4.60 $ 4.20 
Previous week . 11 1.674 236 4.60 4.30 
1 








ececcccccces - 98,275 248 4.10 3.85 
WSR wcccccccccccscces 83,626 238 4.60 4.15 
WSL ccccccccccccccces 132,070 242 8.35 7.65 
WEED ccccccccccccscces 142,893 234 10.65 9.90 
WO2ZD wnccccccccccccess 143,321 244 11.85 11.40 


Av. 1929-1983 ......120,000 241 § 7.90 $ 7.40 

*Receipts and average weight for week ending 
Mar. 31, 1934, estimated. 

CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago under federal in- 
spection for week ended March 30, 1934, with com- 
parisons: 

Week enGet Marek. BO... cccccccvccccscces 130,559 
errr rrr ere 107,745 
109, 





CHICAGO HOG SUPPLES. 


Supplies of hogs purchased by Chicago packers 
and shippe rs during the week ended Thursday, 
April 5, 1934, were as follows: 

Week 
ended, Prev. 
Apr. 5. week. 


Packers’ purchases .......ceccses 49,028 54,395 
ee CR PED 6c ve cccccévcsee 44,017 57,231 
Shippers’ purchases ............. 9,118 11,603 
Bead ccccccccsecevececscesccces 102,263 123,22 
fo 


CANADIAN INSPECTED KILL. 

Inspected slaughter of live stock in 
Canada during February, with compari- 
sons, are officially reported as follows: 


Feb., Feb., 2 mos. 

7 34. 1933. 1934. 
Cattle 2.4 116,933 
Calves 58,896 
Hogs 532,365 
Sheep “36, 313 “36, 030 76,557 
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: SLAUGHTER REPORTS ecenett ee vcecocccccce 11,822 12,678 17,557 RECEIPTS AT CENTERS 







































































— SE ccccvcceccccceccs bef Ay 4 AY bt 
Special reports to THE NATIONAL PROVI- St. Paul ........-.---.- 19,0: 2 SATURDAY, MARCH 31, 1934. 
SIONER show the number of livestock slaugh- Milwaukee .............. 5,891 7,412 8,455 = Sh 
. tered at 16 centers for the week ended Mar 31, a ae Cattle. ogs. eep. 
7 1934. DOA wcccccccccvcceess 389,937 402,684 439,951 Wty ei  tocach Oy 100 8,000 4,000 
CATTLE. ER OU sicccecécnaes 250 500 eas 
Week Cor. Sas gisicuwenatiaes 225 1,200 1,700 
ended, Prev. week, ChICAGO ...ccccevcececees 53,629 | oh SRG RRO ee 100 3,000 
Mar. 31. week. 1933. Kansas City . oe GE DORR cosccccccccene 100 500 2,000 
1 Chicago 26,117 25,943 22.025 re oe ° 28,247 Sioux City 100 1,000 1,000 
i, | ee ~ OW eee dee oa'ase ‘an’ S7’np> ~«=0s East St. Louis as 10,42 8,285 St. Paul 2 300 200 
DS SR ns occccccesc an 012 20,408 17, . “ o, 9 
b= on’ a9 St. Joseph . Fort W orth - . 200 300 200 
eae 18,539 20,171 Sioux Cit = D 200 100 5,100 
“aa a in 11'841 19/083 Sioux i cveinmewenoae a ONVET wee eee ee eeeeeeees 2 po v4 
% Og gl ae te 81063 8.508 67: Wichita ........eseeeeee 8 Louisville .....-.e-.eees 100 4 . 
2 goannas: 10,181 10,878 6,599 pyrt Worth ae , Wiehlte noe eeccoeseseees aes rod 
9 WE = cea 2878 2809 2/016 hiladelphia Indianapolis ...--.+--+++ ae 
T Tot Wah ............ satin 3'370 3484 Indianapolis Ps rrr ‘ean 600 100 
3 Philadelphia ............ 1.642 1792 1592 New York & Jersey Cit} 0 60,844 Cincinnati .............. 400 1,200 100 
6 > Hage yc oars 1'908 2'018 1'680 Oklahoma City ......... 719 2,387 tc ee CRS 100 700 dus 
0 Siete York & Jersey City. 9'712 8'908 ons EEL snus atoncedacawe 1,186 1,081 ae 200 200 100 
od Guinan Ge... * 3959 5114 De OS oe 2,939 2,292 4,598 Oklahoma City ......... 100 300 ane 
7 Ctnckanatl ’ . I a Ureteneseeeeeeees ,660 9,064 9,056 
7 mae DE. nhecvucwndsens 959 485 262 MONDAY, APRIL 2, 1934. 
5 St. Paul ... " aes dean 
’ ABA 4 Total wcccccccccerscocctepeee BELIBR BIS GH CCAS 20.000 ccccvccscvse 
7 Milwaukee ,8! 7 Kansas City 
. aaa aie, ———_ SI a0 5:5 -ennarwinsie npn ae 
D. MEE; “esces eaurnseninoee 119,511 _ og a Rie as EER 
6 NEW YORK LIVESTOCK. St. Joseph 
58 teh unica 9,276 105,839 92,110 ; : 7 7 
1 MaUsAs OY ...00005000 42) 5.525 49,489 Receipts of livestock at New York §t_ Paul i ----:-+-++++: 
. a 5 ese or ee revene 34, er markets for week ended March 31,1934: Milwaukee 
Vas . ° ) s , >" re) 
00 St. Joseph 21/374 Cattle. Calves. Hogs. Sheep. poe A psteeinete seaisie islets 
ron Sioux City 4,5 26.439 23,268 Jersey City ....... 4,275 10,068 4,153- 22.794 ‘Wichita .............:s. 
86 _. |. "Se aeaegametem 3,44 3,396 11,513 Central Union ...... 2,555 1,326 -.-. 9,089 Indianapolis .... 
- _= ae Sstsiee eons ee eee 9,572 gy  -. ae 823 4,347 12,564 7,184 pittsburgh 
eee < 3 5,568 3, 262 me Go 
03 Indianapolis | 17,628 _ Total ............ 7,653 15,741 16,717 89,067 fpuffalo  ... 
1, New York & Jersey City. 41,733 Previous week ..... 7,196 15,014 16,088 42.742 Cleveland _: 
Oklahoma City ......... 12,450 Two weeks ago..... 7,130 11,855 14,335 30,044 Nashville ..........ccees 
ws Oklahoma City ......... 1,100 900 100 
45 LIVESTOCK PRICES AT LEADING MARKETS. eet, oe oe 
CMON Soci cacicenwaemen 7,000 19,000 8,000 
~~ Livestock prices at five leading Western markets Thursday, April 5, 1934, Kansas Gity (12205772200! 5,000 3,500 9,000 
: as reported by the U. S. Bureau of Agricultural Economics: Sen sste<esteryteorns oe ee =6SE 
nll Hogs (Soft or oily hogs excluded): CHICAGO. E. ST.LOUIS. OMAHA. KANS, CITY. ST. PAUL, St. Joseph ...........0-+ 2,600 8,000 5,500 
a Lt. It. (140-160 Ibs.) gd-ch..... $3.50@ 4.20 $3.35@ 4.15 $2.85@ 3.70 $3.00@ 3.75 $3.35@ 3.90 Sioux City ..........+..- ’ ’ . 
= Lt. wt. (160-180 lbs.) gd-ch..... "4.00@ 4.30 4.00@ 4.25 °3.35@ 3.80 3.60@ 3.95 3.73@ 4.00 St. Paul .............0. 1,900 5,000 500 
0 (180-200 Ibs.) gd-ch.........+- 4.15@ 4.30 4.15@ 4.25 3.65@ 3.90 3.80@ 4.00 3.90@ 4.00 Fort Worth ............. 000 1,000 500 
00 Med. wt. (200-220 Ibs.) 4.15@ 4.30 4.15@ 4.25 3.80@ 3.90 3.85@ 4.00 3.90@ 4.00 Milwaukee ......cseeeees 600 1,600 500 
= (220-250 Ibs.) gd-ch.......... 4.15@ 4.35 4.10@ 4.25 3.80@ 3.90 3.85@ 4.00 3.80@ 4.00 Denver .......seeseeeeee 500 1,000 8,700 
7 Hvy. wt. (250-290 Ibs.) . 4.00@ 4.25 4.00@ 4.20 3.60@ 3.85 3.80@ 3.95 3.60@ 3.95  Jeuisville ............++- 300 500 200 
v4 (290-350 Tbe) OO i ea 3.90@ 4.10 3.85@ 4.15 3.50@ 3.75 3.75@ 3.90 3.45@ 3.80 Wichita .............++- 500 1,300 400 
40 Phe. sows (275-350 Ibs.) good.. 3.40@ 3.60 3.35@ 3.50 3.20@ 3.25 3.20@ 3.35 3.20@ 3.30 Indianapolis ......++++++ 1,800 7,000 800 
r (350-425 Ibs.) good ..-........ 3.30@ 3.50 3.30@ 3.45 3.15@ 3.25 3.10@ 3.25 3.10@ 3.30 Pittsburgh .............. -:-- 1,000 = 1,000 
: 25-550 ibe Sees 3.20@ 3.40 3.25@ 3.40 3.10@ 3.25 3.00@ 3.15 3.10@ 3.25 Cincinnati ............+. 300 3,000 300 
550 Ibs.) medium ....... 3.00@ 3.35 3.20@ 3.40 3.00@ 3.15 2.85@ 3.10 3.10@ 3.30 Buffalo ... -- 100 1,400 100 
on. Sltr. pigs (100-130 Ibs.) gd-ch.. 2.50@ 3.50 215@ 3.25 2.25@ 3.00 2.25@ 3.25 250@ 3.15 Cleveland = i = 
PS EXC 3.95-25 s. 3.845 2.9, 57. Nashville ...... 
400 Av. cost & wt. Wed. (pigs excl.) 3.95-234 Ibs. 3.84-206 lbs. 3.53-248 Ibs. 3.57-236 Ibs. ...... ceee Oklahoma ‘City’ 2.2.2... 900 800 400 
852 Slaughter Cattle, Calves & Vealers: 
Po STEERS (550-900 LBS.): WEDNESDAY, APRIL 4, 1934. 
482 Choice 7.00@ 7.75 .f 2 5@ 7.25 6.35@ 7.00 6.50@ 7.15 a Ene ‘anew 8,000 16,000 5,000 
‘212 Good .... 6.00@ 7. 6.65 5.60@ 6.50 5.65@ 6.50 Kansas City ............ 4,000 000 10,000 
621 Medium . 5.00@ 6 5.75 4.65@ 5.75 4.65@ 5.65 Omaha .........sceeeees 5,000 5,000 2,500 
Common 4.00@ 5. 4.75 3.75@ 4.75 3.50@ 4.65 3 eee eee 2,000 9,500 1,800 
STEERS (900-1100 LBS.) : ME OER isis osinsisisniscers 1,600 3,500 4,000 
5, Choice 7.00@ 7.75 7.25 6.50@ 7.25 6.35@ 7.15 Sioux City .....-......-. 3,000 5,000 2,000 
. { i 2 =9.90@ 7.2) 6.35 SEE a vicgig-saie issn 2;400 —-8,000 700 
rage ” eee ed ... 6.00@ 7.00 6.65 5.75@ 6.50 5.65@ 6.50 Fort Worth 1/000 1/000 500 
Medium ... 5.00@ 6.00 5.75 4.75@ 5.75 4.65@ 5.65 Milwaukee... 2. "500 «1000 100 
Common 4.00@ 5.00 $13 S13@ 418 850@ 405 ee rrr eres 9 
— : : ot - DNV?  .csccccsscccevess 500 900 1,200 
vg. STEERS (1100-1300 LBS.) : Louisville ..............- 300 900 400 
4.20 Choice 7.00@ 7.65 75@ 7. i 7.25 50@ 7.25 6.25@ 7.00 Wichita .......eeseeeees 600 1,600 500 
Pe Good ...... wteccsees, COO Zan 6. 6.75 5.65@ 6.65 6.50 ae 6.50 semanas ee seresscees 1,088 6,000 . ooo 
rer Medium aes 4.75@ 6.00 5.00@ 5.75 4.65@ 5.75 5.75 4.50@ 5.65 5} er mee Paine Seay 700 2'500 "100 
7.65 ER ee 100 1,500 300 
9.90 6.75@ 7.65 6.50@ 7.25 6.00@ 7.15 6.15@ 7.15 5.90@ 6.95 Cleveland .............. 200 600 400 
11.40 i ER eat eee 5.50@ 6.75 5.50@ 6.75 5.15@ 6.50 5.35@ 6.50 5.00@ 6.15 Nashville ... nate * a 500 400 
7.40 HEIFERS (550-750 LBS.) : Oklahoma City ......... 900 1,000 200 
7 2 CR eee 5.75@ 6.35 5.75@ 6.25 5.50@ 6.00 5.25@ 6.00 5.75@ 6.35 
ding COE, igivns unis sasiceuicndnecetn's 5.00@ 5.75 4.75@ 5.50 4.50@ 5.35 5.00@ 5.75 es, es 
MUNI 655 oes cock cieecs 3.50@ 5.00 3.25@ 4.75 3.00@ 4.50 3.15@ 5.00 Chicago ..........eee0e. 5,500 13,000 10,000 
HEIFERS (750-900 LBS.) : jaan i RS ITS Perc gn be 
NE eee io, Shida i  ——e 4.75@ 6.00 4.50@ 6.00 4.75@ 6.15 QMANA  ......-..eeeeeeee ol 4, , 
1 in- go Be £.9 me . wy Ss Gis RE oi bociss-cenacako 2)000 «6. :700 
com- Com-med. 20... 3.25@ 5.25 .......... 3.25@ 4.75 3.00@ 4.50 3.00@ 5.00 St Youbet ttristtttttt 7300 $e O00 
COWS: aero 3,000 3, 
0,559 Mi vccacainiw cet cdsaisosees 3.50@ 4.00 3.35@ 4.25 3.40@ 3. 4.00 St. Paul .............+. 2,100 4,500 800 
7,745 Ise aie cies cc'eccwicaner 2.75@ 50@ 3.35 2.50@ 3. 3.50 Fert Worth ............ 800 8 500 
ony Low cut-cut. 1.00@ 1.40@ 2 2.75 aang intiewbeew a kieen = yon oie 
6,91 Tra (wRTa BY REED: eer rere 4 2 
BULIS (YRILS. EX. BEEF): . TiN loads acesioeen ot 500 200 300 
OO Pe Nae eR a Ae RR eae 3.10@ 3.75 3.15@ 4.00 2.85@ 3.50 2.85@ 3.25 2.85@ 3.15 Wichita ................ 700 1,400 400 
ckers er er 2.50@ 3.35 2.25@ 3.35 2.40@ 2.90 2.00@ 2.85 2.00@ 2.85 ON Se 600 4,000 7 
sday, VEALERS: Pittsburgh ...........+.- c0ee 800 1,500 
I eine ccs sasswanwcwcds 5.00@ 6.50 5.00@ 6.00 5.00@ 6.50 4.50@ 6.00 4.50@ 6.00 {Cincinnati .............. sR y+ 
- ak > aaa ‘ x re ee 200 1,400 100 
oe SE END SS 3 4.00@ 5.00 3.75@ 5.00 4.00@ 5.00 3.50@ 3.75@ 4.50 Cleveland 500 300 600 
veek. NNER ih oc non acaicaudaneen 3.00@ 4.00 1.50@ 3.75 3.00@ 4.00 2.50@ 3.50 2.00@ 3.75 Nashville 2. 300 500 100 
54,395 CALVES (250-500 LBS.) : Oklahoma City ......... 600 500 100 
57,231 Nos areca eeslanunc 3.50@ 5.00 4.50@ 5.50 3.50@ 5.00 4.00@ 4.75 3.75@ 5.00 
11,603 ES RS: 3.00@ 3.50 2.50@ 4.50 2.50@ 3.50 2.50@ 4.00 2.50@ 3.75 FRIDAY, APRIL 6, 1934 
33.299 Slaughter Sheep and Lambs: ALL QUOTATIONS ON WOOLED BASIS. ane ids gk seit 1,000 13,000 10,000 
LAMBS: — S664 6:00 were . a pe 2,000 
(90 Ibs. down) gd-ch.*....... 8.85@ 9.35 8.75@ 9.25 8.50@ 8.75 8.25@ 8.75 8.25@ 8.75 Omaha ..........-sseeee , 2,5 6,000 
a OEE near he Cee SS 7.00@ 8.85 6.00@ 8.75 6.50@ 8.50 650@ 825 650@ 825 St. Louis .............. = te ie 
P (90-98 lbs.) gd-ch.*........... 8.75@ 9.25 8.25@ 9.15 8.35@ 8.75 8.00@ 8.75 8.15@ 8.75 oon ae teen eee eeees by 4 ‘= 4 
k in YEARLING WETHERS: St. Paul ............... 2,700 7,500 1,000 
parl- (90-110 Ibs.) gd-ch........... 7.25@ 8.35 6.75@ 8.25 6.25@ 8.00 6.50@ 7.50 6.25@ 8.00 Fort Worth ............ 400 =: 1,100 100 
OWS: | SSN SS ROI 6.00@ 7.35 -5.50@ 6.75 5.25@ 6.25 5.00@ 6.50 5.25@ 6.50 Denver ............ aiseve 100 1,300 9,000 
> mos EWES: —— eeoccetoecececese 200 eo 600 
2 mos. “ah etn keties 2 ¥ ) 
1934. (90-120 Ibs.) gd-ch........... 4.25@ 5.2! 50 3.50@ 5.60 4.25@ 5.35 4.00@ 5.25 pitteburch ” = poe 
~ 4 “4 v 2 v 0 renner ye rer omar 1,300 800 
16,933 (120-150 Ibs.) gd-ch.......... 3.75@ 5.15 8.25@ 5.60 4. ne 5.00 3.50@ 5.25 Cee |. 300 4 200 
58,896 (All weights) com-med. ..... 3.00@ 4.25 2.25@ 3.50 2.00@ 4.25 2.50@ 4.00 Rs ti 200 2,400 700 
est *Quotations based on ewes and wethers. Oklahoma City ......... 709 900 100 
d oe 
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CHICAGO SECTION 


Frank Kohrs, president and general 
manager, Kohrs Packing Co., Daven- 
port, Ia., was a recent Chicago visitor. 


C. H. Ungerman, president, Birming- 
ham Packing Co., Birmingham, Ala., 
was in Chicago for several days the 
past week. 

Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 17,830 cattle, 5,855 
calves, 41,070 hogs, 19,333 sheep. 


A. A. Davidson of the Davidson 
Commission Co., Chicago, has entered 
politics and is running for ward com- 
mitteeman of the seventeenth ward. 


E. G. James Co. announced that Jack 
Taylor, well known in Chicago provi- 
sion circles, has become associated with 
that firm. The change took place on 
Monday, April 2. 

P. E. Tovrea, president, Tovrea Pack- 
ing Co., Phoenix, Ariz., spent several 
days in Chicago on business during the 
past week. He was on a return trip 
from Washington, D. C. 


Robert Burrows, a member of the 
firm of J. C. Wood & Co., provision 
brokers, has been on a trip to the west 
coast for the past two weeks. He is 


expected home some time next week. 


Provision shipments from Chicago 
for the week ended March 31, 1934, 
with comparisons, were as follows: 


Week Previous Same 
Mar. 31. week. week, ’33. 


Cured meats, Ibs. ..18,994,000 24,074,000 17,332,000 

Fresh meats, Ibs...34,167,000 43,202,000 38,910,000 

BOGE, TR. ccccccce 6,352,000 4,894,000 4,915,000 
a 

CATTLE AND SHEEP MARKETS. 


More cattle and calves but fewer 
sheep and lambs were received at Chi- 
cago in March this year than in the 
same month a year ago. Cattle receipts 
totaled 165,320 head against 129,733 a 
year earlier; calf receipts totaled 
50,375 compared with 34,487 in March, 


of 1933. Sheep and lamb receipts 
tetaled 264,974 against 293,116 last 
March. 


Average price of native beef steers 
during the month was $5.95. This com- 
pares with $5.55 in February, $5.40 in 
January and $5.20 in December. A 
year ago native beef steers averaged 
$5.20 for March and two years ago, 
$6.30. Lambs averaged $9.25 during 
the month just ended, $9.20 in Febru- 
ary, $8.20 in January and $7.10 in De- 
cember. In March, 1933, the average 
price of lambs at Chicago was $5.50 
and two years ago it was $6.85. 

Average weight of cattle was 1,001 
Ibs. compared with 1,003 a year ago, 
997 lbs. two years ago and 1,006 three 
years ago. Calves averaged 132 lbs. 
against 130 last March, 129 two years 
ago and 127 three years ago in March. 
Average weight of sheep and lambs 
was 87 lbs. against 90 lbs. last March 
and 86 lbs. in the same month two and 
three years ago. 
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HOOSIER PACKER DIES. 


J. M. Ballard, president of the Bal- 
lard Packing Co., Marion, Ind., died 
at his home in that city on March 27, 
aged 72 years. He had been ill for 


three months. In addition to heading 
the packing company which bears his 
name, Mr. Ballard was a well known 
breeder of Hampshire hogs and was a 
frequent exhibitor at the International 
Livestock Exposition at Chicago where 
his hogs won many prizes. He served 
two terms as a member of the Indiana 
state senate. 

Mr. Ballard was born and spent his 
entire life near the city in which he 
died. After graduating from the Ma- 
rion Normal College he taught school, 
then was appointed deputy postmaster, 
then postmaster. In 1901 he started 
in the packing business in partnership 
with George Schwartz. After a year 
and a half he bought out his partner’s 
interest and his company became known 
as the Ballard Cold Storage. In 1909 
it was incorporated as the Ballard 
Packing Company with a capitalization 
of $100,000, which was later increased 
to $150,000. With him as incorpora- 
tors were Otto Small, vice-president 
and A. J. Ballard, secretary-treasurer. 
On Mr. Small’s death he was succeeded 
by F. C. Lenfesty, now vice-president. 





PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather 
companies’, chain stores’ and food man- 
ufacturers’ listed stocks, April 4, 1934, 
or nearest previous date, with number 
shares dealt in during week, and clos- 
ing prices, March 28, 1934: 


Sales. High. Low. 
Week ended 
April 4. —April 4.— 


—Close.— 
April March 
4. 28. 


Amal. Leather. 400 55g 55g 556 5% 
> ---- 200 40% 40% 40% 40% 
Amer. H. & L. 1,100 9% 1 91% 
owes. 39 39 39 3614 
Amer. Stores... 300 41 40% 40% 39% 
Armour A. ...64,700 6% 614 6% 5% 
Oe. De cvnesceeeee 3% 346 3% 2% 
Do. Ill. Pfd.33,700 645 6 645, 58% 
Do. Del. Pfd. 600 8&6 85%, 85% 86 
Beechnut Pack. 200 62 62 62 60 
Bohack, H. ©. .... sede eee waar 10 
Di cten  wae~ wake eae a 
Brennan Pack.. .... se news Sane 19 
WM Te cece wane oe PR eae 50 
Chick. Co. Oil. 400 28% 28% =28% $£26% 
Childs Co. .... 1,700 9% 91% 9% 8% 
Cudahy Pack... 2,000 47 47 47 46 
First Nat. Strs. 3,300 61% 61% 614 #458 
Gen. Foods ... 6,100 34% 34 34%, 33% 
Gobel Co. .... 6,900 f 83g 9 
Gr.A.&P.1stPfd. .... = papi ose- 125% 
Do. New ... 40 137 132% 137 130 
Hormel, G. A.. .«... wae omen ome 19 
Hygrade Food. 600 45% 414 454 3% 
Kroger G. & B. 8,200 31% 31% 32% +#«*;330 
Libby MeNeill. 3,100 534 5%4 5% 5% 
MecMarr Stores. .... eee vess oes 8% 
Mayer, Oscar .. .... pana jcouiia areca! 5% 
Mickelberry Co. 1,050 1% 1% 1% 2% 


M. & H. Pfd. 100 7 7 
Morrell & Co.. 400 46% 46% 46% £45 
ek. De. FE. Be cece coos rn sees 

21,700 (1% 


% 5% 
Nat. Tea ..... 2,700 17% 16% 17% 155, 
Proc. & Gamb. 6,800 36% 35% 36 347% 


Do. Pr. Pfd. 130 109 3 l 
Rath Pack ... ..:- eee asd re 24% 
Safeway Strs.. 4,900 54 525, 54 51% 

Do. 6% Pfd. 180 99% 99 9914 99 

Do. 7% Pfd. 210 109% 109 
Stahl Meyer .. .... paek Solan 5 
Swift & Co. ..11,850 17% 16% 16% 16 

De. Imtl. ... 
Truns Pork .. ... aoa 
U. S. Cold Stor .... ame ence ee 3314 
U.S. Leather.. 700 9% 9% 9% 9% 


w RB. coccce 600 15% 15% 15% 15% 
o. Pr. Pf . cose eine 75 
Wesson Oil 2,000 26% 26 26%, 424% 
Oo. Prd 600 58% 58 58% 58 
Wilson & Co.. .20,600 8% 8% 8% 
o. A 38,100 2456 23% 24144 20% 
Do. Pfd. .... 7,500 79% 76% 79 72% 


6,100 29% 28% 29% 27%. 


At first only a slaughterhouse deal- 
ing with local butchers, the Ballard 
plant soon extended its distribution all 
over northern Indiana, employing over 
100 men and having sales of some half 
million dollars annually. 


Surviving are the widow, one daugh- 
ter and a son, A. J. Ballard. Funeral 
services were held from the family resi- 
dence in Marion on March 29, with in- 
terment in the local cemetery. 


The Ballard Packing Company will 
continue under the management of Al- 
fred J. Ballard, son of the deceased 
president. 

fe = 


CONTACTS WEST COAST TRADE. 


Packers, wholesale meat dealers and 
retailers joined in an informal dinner 
meeting at the Palace Hotel in San 
Francisco, on April 2, with Paul I. Al- 
drich, Editor of THE NATIONAL PRO- 
VISIONER as their guest. Informal dis- 
cussion of the problems of the meat 
industry, both local and national, was 
the order of the evening. 


Mr. Aldrich talked of the service of 
the industry . during the depressed 
years, particularly in 1933 when live- 
stock supplies were large, when public 
buying power was limited and when it 
was necessary to place more than 18 
billion pounds of meat into domestic 
consumption, and paid a tribute to 
every branch of the meat industry for 
the efficient service each rendered in 
accomplishing this stupendous task. 

At the same time this was being 
done, cooperation of the industry was 
being extended in the governmental 
program for increased employment, 
resulting in markedly higher employ- 
ment and payroll figures during the 
first quarter of 1934 as compared with 
those of the same period of 1933. 


Pointing to the losses experienced 
by the industry in 1931 and 1932 with 
constantly declining inventories, Mr. 
Aldrich explained that the profits of 
1933, as a result of rising inventories, 
just about levelled out the earning line 
for the three years, resulting in prac- 
tically no return to stockholders for the 
period, as a whole. 


os 


JANUARY MEAT CONSUMPTION. 
Federally-inspected meats apparently 
available for consumption during Janu- 


ary, 1934, with comparisons, as re- 
ported by the U. S. Bureau of Agri- 


cultural Economics: 
Consumption Per capita 
lbs. Ibs. 


BEEF AND VEAL. 


January, 1934 .......... 499,000,000 4.0 
January, 1933 .......... 372,000,000 3.0 
PORK (Inc. Lard). 
January, 1934 .......... 716,000,000 5.7 
January, 1933 .......... 635,000,000 5.1 
LAMB AND MUTTON. 
January, 1934 .......... 57,000,000 45 
January, 1938 .....cccee 54,000,000 44 
TOTAL MBEATS. 
January, 1934 ........1,272,000,000 10.1 
January, 1933 ........ 1,061,000,000 8.5 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION {=m 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











RANDALL Efficiency Revolving Bake Oven 


Gas or 
Electric 


will produce well baked, attractive look- 
ing meat loaves that will increase your 


sales and profits 


Designed for greater operating 
economy and highest baking 
qualities. Reasonably priced. 
Insulated with magnesia oe. 
Fitted with motor, ready 
connect to light or power aR. 
Floor space required: 72” by 
44” deep; height 72”. Oven 
not sectional — shipped com- 
plete, as shown. No installa- 
tion expenses. Provided with 
damper and safety flues. ay 
pacity: 64 6-lb. loaves. Has 8 
rag — each 48” long 
by 9%” wi 


R. T. sae & CO. 
331 N. 2nd St., Philadelphia 





JOE MURPHY BETTER. 


His many friends in the trade will 
be glad to know that J. P. Murphy, 
manager of the Cudahy Packing Co. at 
Denver, Colo., is rapidly improving 
from his long illness and looks for- 
ward to being back on the job in an- 
other month. In a recent letter to John 
W. Hall, of Chicago, Mr. Murphy states 
that he is progressing pretty well, but 
is not yet able to “tackle the job, " but 
that in about another month “I will be 
able to don the harness and talk to 
you about the price of grease.” 


fe 
MEAT PRICES ARE HIGHER. 


Increases in prices of smoked hams 
and generally higher prices for other 
cured pork products featured the meat 
trade during March. This fact was re- 
ported by the Institute of American 
Meat Packers in its monthly review of 
the live stock and meat trade issued 
this week. There was a good Easter 
demand for smoked hams, and the 
quantity which moved into consump- 
tion was large. The export trade was 
only fair during the month. 

Prices of dressed beef showed a slight 
improvement during the month, but 
prices of lamb declined. However, at 
the present time prices of practically 
all meats and of live stock are substan- 
tially higher than they were a year ago. 
Smoked hams are from 18 to 30 per 
cent higher, and lamb, from 29 to 51 
per cent higher. 

—— fe 


USE OF SODIUM NITRITE. 


Sodium nitrite has come into promi- 
nence in meat curing. How is it used? 
Curing formulas containing sodium 
nitrite are published in “PorK PAck- 
ING,” The National Provisioner’s new 
test book. Curing cellar foremen 


should have the information contained 
in it. 


MEAT STORY UNFOLDED. 
(Continued from page 21.) 


profits from all sources last year had 
been added to the price paid the farmer 
for his live stock, the farmer would 
have received about one-seventh of a 
cent a pound more than he actually did 
receive. In other words, packers’ prof- 
its last year were so small as not no- 
ticeably to affect the price of live stock. 


Mr. CuTTING: But I thought that 
the profits of some of the large packing 
concerns ran into the millions of dol- 
lars. 


Mr. WILSON: True enough, they did. 
But the meat packing industry is the 
biggest industry in this country, meas- 
ured from the viewpoint of value of 
output. Why! Packers pay out mil- 
lions of dollars a year to employes for 
wages and salaries and more than a 
billion dollars for live stock—over 3 
million dollars every day. 


Incidentally, they pay cash for live 
stock and have done so through good 
times and bad. There never has been 
a time in recent history when a farm- 
er couldn’t get cash from the packing 
industry for his live stock any minute 
he wanted it. 


Really, Mr. Cutting, the meat pack- 
ing industry is a tremendously big and 
important industry. 


Mr. CUTTING: Goodness, it must be. 
I never realized that it was a million 
dollar industry, though. 


Mr. WILSON: It’s really a billion 
dollar industry, Mr. Cutting. In 1933 
our sales probably exceeded two billion 
dollars. And United States consumers 
last year ate an average of 157 pounds 
per capita of meat and lard. That 
makes a total of more than 18 billion 
pounds that the population of the 
United States ate last year. The pack- 
ers’ profit on all that meat was so small 
as not to affect the price of it—only a 
fraction of a cent a pound. 


I’d like to point out, too, that some 
packers handle not only meat but also 

















221 North La Salle Street 


THE CUDAHY PACKING Co. 


Importers and Exporters of 


Selected Sausage Casings | 
Chicago, U. S. A. 
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Week ending April 7, 1934 





H. P. HENSCHIEN 
ARCHITECT 
Established since 1909 
PACKING PLANTS 
RECONDITIONING FOR GOVT. INSPECTION 
59 E. Van Buren St., Chicago, Ill 


by-products, poultry, butter, eggs, fer- 
tilizer, shortening and various other 
products, and the profits we make nat- 
urally include the profits from all such 
sources, and not just from meat alone. 


At no time during the past ten years 
have packers’ profits from all sources, 
either on a basis of return on invest- 
ment or on the basis of profits on sales, 
equalled the average rate of return for 
all manufacturing industries. 


Income tax returns show that the 
packers average rate of profit on sales 
during that ten year period was only 
about 1/5 the rate earned by all man- 
ufacturing industries and that the pack- 
ers rate of return on investment was 
about % that of the average industry. 
You can see that packers’ profits have 
been very reasonable. 


Mr. CUTTING: You amaze me with 
your facts and figures, Mr. Wilson. 
You have told me so many interesting 
facts about the great packing industry 
of this country that I wonder whether 
you won’t come back again soon and tell 
us more about it. Some of the folks 
who are listening in probably would 
like to ask you some questions. 


Mr. WILSON: I’ll try to come back 
later, but you know Saturday after- 
noons and Sundays are about the only 
times I have to visit with my Short- 
horns and with those Durocs that you 
are so interested in. You see, I have 
to spend most of my time at the pack- 
ing house. But, Mr. Oscar G. Mayer, 
President of Oscar Mayer & Company 
of Chicago, will be here next Sunday. 
I know he’ll be glad to answer any 
questions you may want to ask—or any 
that the members of the radio audience 
may want to ask. 


ANNOUNCER: Well, that will be fine, 
and I hope that our listeners will take 
advantage of this opportunity to send 
in any questions about the live stock 
and meat packing industry that they 
may want to have answered. The more 
questions the better—and don’t forget 
to ask for the chart Mr. Wilson men- 
tioned. 
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CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY 
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FUTURE PRICES. 























SATURDAY, MARCH 31, 1934. 
Open. High. Low. Close 
LARD 
May (Old) 5.65 5.67% 5.65 
Bese 6.15 6.2214 6.15 
Pe access 6,30 6.30 6,25 
SR: cetoon 6.471%4-6.45 6.47% 6.4244 
CLEAR BELLES— 
May (Old) wes 7.45n 
PE cocccs Gees ase 8.05b 
TF ceocvcce 8.30 8.30 38714b 
Sept. ...0- cece ‘toad 8.55b 
MONDAY, APRIL 2, 1934. 
LARD 
May (Old) 5.55 5.55 5.50 " . 
Be cocvese 6.15 6.15 6.00 .02 
a seawes 6. 30 6.30 6.10 ‘. 
Sept. sooo Oe 6.4714 6.25 6.25-271%4 
CLEAR BELL 1ES~ - 
May (Old) .... 7.45n 
a sau ene 8.05 8.05ax 
SUEY ccccce coes 8.35ax 
Sept. eeee wens eoen 8.55n 
TUESDAY, APRIL 3, 1934, 
LARD— 
May (Old) - ena re 5.47%4ax 
MT sccece 6.00 6.00 5.9714 6.00 
Aare 6.10 6.10 6.05 6.07 4ax 
Sept. voce 6.30 6.30 6.25 6.2714ax 
CLEAR BELLIES— 
May (Old) 7.45 7.45 
$. 8.00 
8.2714 
8.55n 
WEDNESDAY, APRL 4, 1934. 
LARD-— 
May (Old) 5.50-4714 5.60 5.47% 5.60 
ere 6.00 6.10 5.95 5.10ax 
GGEF cecces 6.10 6.171% 6.05 6.17 4ax 
= eee 6.30-2 6.40 6.22% 6.374ax 
CLEAR BELL 
May (Old) 7.35 aan — 7.35 
BN Sasaen 7.97% 8.00 7.97% 8.00ax 
DM seavenk once wa eae 8.27%n 
Sept. ..... ees. eoce 8.55n 
THURSDAY, APRIL 5, 1934. 
LARD 
May (Old) 5. 57 12 5.60 5.5714 .60 
Be excess 3.1244 6.1214 6.10 6.1214b 
Peer 6.20-22% 6. 2914 6.20 6.20b 
Sept. ..... 6.37% 6.40 6.37% 6.40ax 
CLEAR BELLIES 
May (Old) ... 7.35n 
MME uak cco can's 8.00n 
July éonee wens 8.2714n 
BOP. cecee cove osee coe 8.55n 
FRIDAY, APRIL 6, 1934, 
LARD— 
May (Old) 5.62% eae peat 
7 Fe. ¢ 6.15 6.12% 
July 6.25 6.2214 ax 
Bs. viiarewe . 4 eyes os 6.4214 6ax 
CLEAR BELLIES 
May (Old) 7.35n 
May 8.00n 
July 8.2714n 
Sept. 8.55n 
Key: ax, asked; b, bid; n, nom; —, split. 
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MAKING LARD COMPOUND. 


What products enter into the manu- 
facture of compound? What propor- 
tion of each are used? “PorK PACK- 
ING,” a new test book for the meat 
packer, published by The National 
Provisioner, gives this information. 


PURE VINEGARS 


COMPANY 


TREET 
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PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States dur- 


ing the week ended March 31, 1934: 
PORK. 
From 
Week Week Nov.1 
ng ented =. to 
CA ES. Mar. 31. Apr. ar. 31 
SH PRICES 1934, 1933, 1934, 
Based on actual carlot trading Thursday, bis. bbls. bbls. 
April 5, 1954. NE 5 caciigertecanes 30 20 1,894 
Te United Kingdom .... 25 rene 1,099 
REGULAR HAMS. ‘ | Err re 5 20 4915 
Green Sweet Pickled West Indies ............ ; 299 
Standard. Standard. Fancy. 
uy% 11% BACON AND HAMS. 
11% or Mibs. M lbs. M Ibs. 
i ¢] ee 4,231 2,160 63,775 
10% 11% To United Kingdom..... 4,113 1,974 57,052 
ores . CNS. we cece recesses 106 166 4,912 
BOILING HAMS. West Indies ........... 2 20 144 
GHROER. cccccscceeccscose ees ean 217 
Green Sweet Pickled Other countries ........ 1,450 
Standard. Standard. Fancy. 
10% 1% LARD 
10% 11% 
_ 11% TE. ccccnsavenevewnse 
ee ° To United Kingdom 


=" HAMS, 








Gr Sweet Pickled 
Standard. Standard. Fancy. 
13 11% 
13 11% 
ae 11% 
- 13 11% 
- 12% 10% 
.. 11% 9% 
- 1044 9% 
10% 9 
9% 8% 
914 7% 
PICNICS. 
Green Sweet Pickled 
Standard. — Sh.Shank. 
7% 8% 
74 vig 8 
7% 7% 8 
7% 7% R14 
7% 7% 814 
BELLIES. 
Green Cured 
Sq. Sdls. S.P. Dry Cured. 
CD cwonsesesnss 12 11% 12 
SEO cocccccccnes 11% 114 11% 
gg EC re 11% lu 11% 
ee 10% 9% 10% 
pS Per 10 9% 10 
BED cvcsscccsves 9% 9% 9% 
*D. S. BELLIES. 
’ Clear Rib 
Standard. Fancy. 
36-268 ccwccccccees 8% “ee 
WOES cccccccccces 8% 85g ces 
DPE svcteceseade 8 814 ose 
BORD ceceesescoce 8 814 8 
SD wi wnawawkea 8 84 8 
ROTA: 7% wees 7% 
SED kscanecessus 75% 756 
ee t= 7% 7% 
GOED = cccccvccevces 7% 7% 
*New but fully cured. 
D. S. FAT BACKS, 
Export 
Standard. Trim. 
BRD cccccceccsecsccsesseses 514 5% 
OP rr 5% 6 
BEE wcovcces 606 0eeseseeviens 614 6% 
BOE coccccocesescocecoveees 7% 7% 
DE ocvcccorsgnentiocewewens 7% ¥ | 
MED. vocqealeckiedaeaaerckines 7% am 
BPG. cxicscniuattennekwecawe 8% 
OTHER D. S. MEATS, 
Extra short Clears .....ccce 2 35-45 7i4n 
Extra short ribs . 35-45 Ton 
Regular plates 6-8 om 
oS ee 4-6 
TOW] DUtte ..ccccccccccccces seee ou 
Green square jowls .......... ¢nee 54 
Green rough jowls ......... cows 4% 
Prime steam, cash 
Prime steam, loose 


boxed, N. 
in tierces 
phe ee Rates CelervooneesTeeeeate-e 6 bo 


Refined, 
Neutral, 
Raw leaf 











SPICES. 
(These prices are basis f.o.b. Chicago.) 
Whole. Ground. 


Allspice ......... PUTT TTT T TTT te eeee 8% 10% 
CIMMAMOM ccccccccccccccccccccccece 13 17 
CIOVED ccccccccccccccccccecccccccces 13% 18 

Coriander ...cccccccccccccce ceneeese 7 8% 
Ginger ...... tbdetoencenees ovetee 26 10 
Mace, Band@ .®......cccescecccees 52 64 
MIN cccccceccccvccceccescescose ini 16 

Pepper, black ..........+. cocceeee BB fa 

Pepper, CAVeMMO® .....cccccccccccces ee 

POPPeP, FOR ccccccccccecce Ctr eeeeee “e 7 
WE. WEED eva ccccsccecsceceoess 18 20 


Continent 


West Indies 


Sth. and Ctl. America. . 





Other countries ........ ease 
TOTAL EXPORTS BY PORTS. 
Bacon and 

Pork, Hams, Lard, 
From Bbls Mibs. M Ibs. 
POW BOUND coc cecsecarces 30 878 4,485 
SN esccccceewevecuse oe 65 454 
DE: cuvwvecwecwsawaes 313 
Peempent TOWS ccc cceces 75 
New Orleans... ......... 869 
St. John, N. B. West 2,168 
jeer 997 
SE SNE 05.4 bee weemen 30 9,361 
PRCVEORS. WORT ccc cecesse ca 5,046 
2 WE OE. giv edevaves 125 5,431 
Cor. week 1933 °........ 20 5,533 





SUMMARS 4 EXPORTS FROM Saas 1, 
33, TO MARCH 31, 193 




















1933 to 1932 to De- 
1934. 1933. Increase. crease. 
Pork, M Ibs..... 378 821 tee 442 
Bacon and Hams, 
) errr ree 63,775 33,975 29,800 
Lard, M | eee 171,549 229,143 iar 57, 593 
CURING MATERIALS. 
Cwt. Sacks. 
Nitrite of _ per 100 Ibs........ $9.08 
(1 4 bbl. delivered.) 
(5 or Ak. bbls. per 100 Ibs. 
GOUVETOE) « cccccccvcvccecccce 
Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 
Dbl. refined granulated........... 6.12 5.90 
Small crystals .......eseceeecees 7.12% 6.90 
Medium crystals ......seseeeeees 7.50 7.25 
Large crystals ........seeseeeees 7.87% 7.65 
Dbl. refd. gran. nitrate of soda. 5 3.25 
Salt, per ton, in carlots, f.o.b. Chicago: 
Granulated, air dried.........-...seeeeeeee $6.60 
Belle GOR ccccccccccceccccceses 8.10 
Medium, alr dried... ..cccccccccccccccccess 9.10 
a rr 10.60 
s Rock, carlots, per ton, f.o.b. Chicago...... 8.60 
jugar— 
— sugar, 96 basis, f.o.b. New Or- 
ONS nc cccccccccccccccccccccccoccece @3.00 
oun sugar, a DR awcxcvescaqevee none 
Standard gran. cox selinnab (2%) @4.50 
Packers’* curing a. 100 Ib ags, 

f.o.b. Reserve, La DB BiOcccccccoce @4.10 
Packers’ curing hg "050 Ib. bags, 

f.o.b. Reserve, La., less 2%.........- @4.00 

ANIMAL OILS. 

Prime edible lard Oil.........-.-eeseeeees 9% 
Prime inedible .....ccccccccccccvevcecs @ 8% 
ee Pee @ 8% 
Prime winterstrained ...........seeee0. @ 8% 
Hxtra winterstrained ..........+.eeeeee @ 8 
BE MENU De dec bens cccesscceceeeesese @ 7% 
Se, PO, SE PORE GR. co ccccicscccccevese @ 7% 
Bs BE PE Ghvccccceccccccccceseececece @i7 
ee OP @ 6% 
pS "=e @ 7% 
err ee @16% 
Pure neatsfoot oil. . @12% 
Special neatsfoot oil. @ 8 
Extra neatsfoot oil. . @ 7% 
No. 1 neatsfoot ofl... .ccccccccccccccece @ 7% 


Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 








COOPERAGE. 
Ash pork barrels, black iron en $1.45 etd 
Oak pork barrels, black iron hoops. 1.35 1.37 
Ash pork barrels, galv. iron hoops. 1.524%4@1.55 
Oak pork barrels, galv. iron hoops.. 1.4244@1.45 
White oak ham tierces............ 2.30 2.32% 
Red oak lard tierces............-- 2.12% @2.15 
White oak lard tierces............ 2.22% @2.25 
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CHICAGO MARKET PRICES ee oe 
4 Bologna style git in beef rounds— 
Small tins, 2 to crate...... wevepccccccccces $5.25 
WHOLESALE FRESH MEATS. Fresh Pork, etc. Large tins, 1 to oO paeedes -. 6.75 
> Frankf 
; Carcass Beef. ages eo. G3 “gue Ge bean... om 
1. ; : Week ended Cor. week, Skinned shoulders ....... @10% @ 6% Large b BOD GIRGB. cccccceccccccccccoccs COO 
to Prime native steers— April 4, 1934. 933. DOMAINS ...ccccccccce @30 @18 Smoked link. sausage in hog casings— 
lr | OR 12 @13 114%@11% EE Gtchiewecetsces @ 8 @5 
‘, 10 @ll SS OE geese cn cgevcnes @ 1% @ 6 : tees -50 
. 9%@10 8%@ 9% . i eee 12% @8s8 Large tins, 1 to crate.. 
94 " Boneless butts, cellar trim, 
9 1 gw% 1 @n Begs ceeceetesteeeeeees gis @l1 DR 
90 a MED - <ccscnese cecawaoes 7 @ 5 
o 42 2 9, G10, Tails vec eece eee eecee. @ 6 @ 4 ¥ SALT MEATS. 
, 8%4@ 8% 7% mW 8% TOG GED ocecens tenses @ 2% @ 2 
a Leer @ 6 @4 pee pean, byt ord Ibs.. 6 @ s 
a Be ea ee @7 @ 5 ear 1 es, = @16 Ibs 
os. 9 @ 9% 9 @9% Pigs’ feet @ 3 @ 2 Rib bellies, 25@30 Ibs. @ 7% 
775 - 84@ 8% 8 @s8&% Kidneys per ib eae. @7 @5 Fat backs, 10@12 lbs @ 5% 
052 : .-2 8 @ 8% Lin dein Seeoneeneetm @4 Fat backs, 14@16 ibs is 
p12 Heifers, good, 400-600.... 91%4@10% 9 @10% Brains |...../222222222! @ 5 @ cy, Regular plates ... $ 53 
144 Cows, 400-600 ........... 5%@ 6% 5%@ 7 NS “osrae eracginahecemeanecionned @ 4 @ 3 Butte «0. ee ee eeeee 4 
217 Hind quarters, choice.... @15% @15 a small CEE Ee @ 4% @ 3 
450 Fore quarters, choice.... @l 9 or eee 
( @ 9% siiainaaen oan a @4 WHOLESALE SMOKED MEATS 
Beef Cuts. Fancy reg. hams, 14@16 Ibs............ 13 @14 
Steer loins, prime........ @20 @17 (Quotations cover fancy grades.) Ae —. —<— ag AR eoveeeses uti 
Steer loins, No. 1........ @1s )15 andard reg. hams, Bacccccces 2 
Steer loins, No. 2........ b= 17 ou oo =. png links @21% Picnics, 4@8 lbs., short shank.......... 9 @ll1 
Steer short loins, prime.. @26 @22 Geuniey Gite anaes. deeth te Ka... aie Picnics, 4@8 lbs., long shank..... oaoee 8%@ 9% 
Steer short loins, No. 1.. @23 @1s8 Country sinap ponte smoked WIR. +e pte Fancy bacon, 6@8 e6:0'6'sie ee eees vie.e™ @1s8 
Steer short loins, No. 2.. (22 @16 Wreukcocts te chee ra ate OKEG. «ee eeee thd Standard bacon, 6@8 lbs............... is @144 
Steer loin ends (hips)... @i13 @13 Frankfurts in hog a. ag aes =o aie? No. 1 beef ham sets, smoked— 
Steer loin ends, No. 2... @12% @12 Bologna in beef bungs ae soevcccce ee 16% Tete, GH BB e ccecccvcccces seseee @23 
Gee A oc ec cc @ll @9 Bologna in beef =ieiios Cholee. seocece 15 Outsides, 5@O IDS........ceccccccccee @19 
rd Cow short loins.......... @l13 @10 Liver sausage in beef rounds......... nid @13 Knuckles, 5@9 Ibs...........-..+:. iat @22 
’ Cow loin ends (hips). @ 9 > & e UNAS. «+ vee seee . 3% Cooked hams, choice, skin on, fatted.... @23 
lbs. ends (hips) £ @9 Smoked liver sausage in hog bungs.. @17 2 
pod Steer ribs, prime........ @li @12 Liver sausage in hog bungs @16 Cooked hams, choice, skinless, fatted... @24 
"454 Steer ribs, No. 1.. @l4 @l2 Head cheese soeccccccccce @15 Cooked picnics, skin on, fatted......... @18 
45 Steer ribs, No. @13 @li Nate Matec ja ‘specialty. sees @19 Cooked picnics, skinned, fatted......... aie 
313 Cow ribe, No. @ 8 SG int Wale ae aa @i6% Cooked loin roll, smoked...........eeee @ 
869 } mda rie ang 3.. ba , 3% Tongue sausage ........-.s.ceeees. see, @23 
> 1483 ee unds, prime. a @ Blood dete: 0 dS es. Cover Seesesic ee 
. Steer rounds, No. 1 @ 9% oe. We it BARRELED PORK AND BEEF. 
ies Steer rounds, No. 2 @ 9 @ 8% Polish sausage ...........c.ssseeee = @15% 
Steer chucks, prime..... @10 nn rn a ee aide EUR ieee” Mess pork, regular.....c.cseeecees anes @20.00 
Steer chucks, No. 1...... @ 8% @ 7% DRY SAUSAGE. Family back pork, 24 to 34 ‘pieces...... @20.00 
Steer chucks, No. 2...... @ 8 @7 Family back pork, 35 to 45 pieces..... 19.00 
Cow rounds ............ @ 1% @ 7% Cervelat, choice, in hog bungs.......... 85 Clear baek pork, 40 to 50 pieces....... 18.00 
Cow chucks ............. @ 6% @7 Thuringer cervelat ......ccccccccscccses 16% Clear plate pork, 25 to 35 pieces....... 17.00 
one @ 5 @ 5 Farmer ...... cA cat cadawkagecredaves ae Brisket pork ...... Cees secessoeseeecee @17.00 
Medium plates .......... @ 5 @ 3 Holsteiner SETAE NS BLIP SARIS @23 Bean pork ......ccccccccccccccsccees @14.50 
De- Briskets, No. 1.......... @ 8 @ 9 C. salami, choice........c..ecceee a @33 Plate beef ........ceeee sce eee ve cecees @11.00 
"ease Steer navel ends........ @ 3% @ 3 Tinsno salami, choice, in hog bungs.... 33 Extra plate beef, 200 lb. bbis........-- @11.50 
rease. Cow navel ends......... @ 3% @ 3% B. OC. salami, new condition......... ef @17% 
442 Fore shanks Be piie traders Qs @ 6 Erisses, chotce, in hog middios......... a8 
ecerececcccs ‘a 
. Strip loins, ‘No. i, bnis:! aa @23 Peppered «Gt: VINEGAR PICKLED PRODUCTS. 
17,593 Strip loins, No. 2....... @32 @25 Pea seeseveees 1 
Sirloin butts, No. 1...... @17 @17 Seates ~ Type eve bec esc saivieio Gas Regular tripe, 200-Ib. bbl. . -....+-. #1500 
<== Sirloin butts, No. 2...... @14 @12 Italian style hams....... Soameuceaenae Honey comb tripe. = sateo*ees 17:00 
Beef tenderloins, No. 1.. @40 @40 TEE. csectuen aonmereneodeos @26 Pocket honeycomb tripe, — bbl ae 25 
— = No. 2.. @30 @35 = = 200-1. get cccvecece ee 33:00 
" um DP immewaoceecie D1; peociee gp rian oc ggg teers ae ah ¥ 
Sacks ae cee, renee pte bt SAUSAGE MATERIALS. Lamb tongues, short cut, 200 ib. bbl........ 35.00 
Shoulder clods .......... @ 8% @9 CHI basis. 
Hanging tenderloins .... @ 6 @ 5% POs. CARO, enriet ) 
Insides, green, 6@8 Ibs.. @ 9% @10 Regular pork trimmings............0.0- 7 OLEOMARGARINE. 
Outsides, green, 5@6 Ibs. @ 8% @ 8 Special lean pork trimmings............ 11 @11% 
5.90 Knuckles, green, 5@6 Ibs. @ 9 @ 8% _ Extra lean pork trimmings............. 12 @12% white animal fat margarine in 1-lb. 
6.90 AEE SID ve went btiadbsinccwnwiees 64%@ 7 cartons, rolls or prints, f.o.b. — @ 9% 
7.25 Beef Products. Pork hearts ......-+-++++++ . @& Nut, 1-Ib. cartons, f.0.b. Chicago....... @ 8% 
765 ss hn ee ee te 5 @ 5% Pastry, 60-lb. tubs, f.o.b. Chicago... @10 
3.25 Brains (per @ 5% @ 5 Native boneless bull meat (heavy). 64@ 6% 
Hearts ....... @5 @ 4 Boneless chucks .......ecsceeseces @ 5% 
. .$6.60 Tongues .... @15 @14 Shank meat ..... @ 4% LARD. 
co ae Sweetbreads @17 @15 Beef trimmings ... @ 4% 7 
.. 9.10 Ox-tail, per @ 6 @ 5 Beef cheeks (trimmed). @ 3% Prime steam, cash, Bd. Trade @$6.05 
**10.60 Fresh tripe, @ 4 @ 4 Dressed canners, 350 Ibs. and up.. @ 4% Prime steam, loose, Bd. Trade @ 6.05 
**"3'60 Fresh tripe, H @ 8 @ 8 Dressed cutter cows. 400 Ibs. and u @ 5 Refined lard, tierces, f.o.b. Chicago. @ 7% 
OE PEE @12 @14 Dr. bologna bulls, 600 Ibs. and up @ 45% Kettle rendered, tierces, f.o.b. Chgo. 7%@ 8 
Kidneys, per Ib.......... @ 8 @ 8 OE IED: soccievosemeseccecnce @2 Leaf, kettle rendered, wae, am 
@3.00 ork tongues, canner trim, S. P........ ali CHICAGO wecsccrescccessecescecee @ 8 
none Veal Neutral, in tierces. “tio.b. Chicago. . > 1%@ 8 
@4.50 Fi SAUSAGE CASINGS. Compound, vegetable, tierces, c.a.f.. 74@ 7% 
Choice carcass .......... 10 @i11 8 @9 F.0.B. CHICAGO. 
@4.10 Good CATGRSS ....0ccccc00 6 @9 6 @8 (70.5. OAGO.) 
mae 10 @i4 e: (Prices quoted to manufacturers of sausage.) OLEO OIL AND STEARINE. 
@4.00 Rees 8 @1 @ 7 Beef casings: 
Medium racks .......... 5 @6 @ 5 Domestic rounds, 180 pack.. a. xtra og by aggcosttoeesees viieeanie @ 5% 
me No. 1 oleo oil...... aveswesateewe 
Veal Products. out wena e —: nnn — 7 coe ae 2 oe arenes orer* ae 
F " : Export rounds, medium..... ...... ‘40 me No. & ol€O Oll...-...0. eeeneeses 
9% SO ee @ 64 OS qj “Sesh wee seo 8 ** St erreeroee = > ole | ee @ 5 
@ 2 a Seiah wiaeiaareae @35 . @25 Bxport rounds. ew piesa its y-4 ee ee ie. 
@ 83 We SEE tiswirtine ck sees @35 @30 eit. 
@ 8% NO. 2 WEASANGS.........cccccccccccccece -05 TALLOWS AND GREASES. 
@ 8 Lamb ~ i —* cece saa 
7 . ungs Nitec—aasaene 
ain Choice lambs ........... @16 @i3 SER, SHE nono en cra coasescgncnet oe Sa ae se 
@7 Medium lambs .......... @14 @l1 Middles, select wide, 2@2% in. diam.. Hdible tallow, under 1% acid, 45 titre.. 34@ 3% 
@ 6% Choice saddles .......... @18 QL —— nana nceceereenccceeessesseeesecs -. 1. + aa 50 Prime packers’ talloW.......ceeeeeeeees 3%H@ 3% 
@ ™ Medium saddles ......... @16 @13 Middles, select, extra wide, 2% ‘in. No. 1 tallow, 10% £.£:8....cccccccceces 3 @ 8% 
@16% ow , @14 @10 $C0 000000000 006606000 be Oe 10 No. 2 tallow, 40% Te RRR D 2u@ 2% 
@12% Medium fores ........... @12 @ 8 Dried pe hl Choice white grease............seeeeeee 3%@ 31% 
@ 8 Iamb fries, per Ib...... @25 @25 12-15 i ee SO ND Sais iw entinnixnwames xt %@ 3% 
@ 7% Lamb tongues, per Ib.... @i5 @ 9 10-12 i. pete e flat “Ree end = B-White grease, maximum 5% acid.... 3 @ 3% 
@ 7% Lamb kidneys, per Ib... @20 @15 8-10 in. wide, flat. Yellow grease, 10@15%.......--eeeeees 2%@ 3 
, contain Mutton 6- 8 in. wide, flat. Brown grease, 40% f.f.a........seeeees 2%4@ 2% 
. barrels. - : Hog casings: ETABLE OILS 
—EE a Ee @ 6 @ y e 
——e GL Guo ae Narrow, per 100 yd. ooo -seeesseeee BAO —_ 
Heavy saddles .......... @10 @7 Medium, regular ............ liliissssss140  Qrude cottonseed ofl in tanks, f.0.b 
a Light saddles sete eee eene @12 @12 LS RR eeeerreneteE Valley points, prompt......... eceeee 4%@ 4% 
@ : % leavy fores ........+0.- @4 @ 3 Extra wide, DEP BED FER. ccccvccccscess 1.85 White, deodorized, in bbls., f.0.b. Chgo. 64@ 6% 
1.37 oe @ 8 @ 6 MG TE ona cain es ag eecscae 24 Yellow, deodorized 64@ 6% 
@1.55 Mutton legs ............ @l2 @12 Large prime benee... 2 20. Soap stock, 50% f.f.a., f.o.b........... %@ 1 
4@1.45 Matton: IONS... 26... 5 c00:e @10 @ 8 Medium prime bungs.........--.......- 118 Corn oil, in tanks, f.o.b. mills.......... 4% @ 4% 
2.32% Mutton stew ............ @ 3 @ 4 Bitdll GUNG MONEE... ..0.0ccccccccceccccs. 2 Soya bean oll, f.0.b. miils..........+... 54@ 6 
A Ge OS wen ay per lb.. as @10 EL, SP Ea i5000anvascee eeweee eer 16 Cocoanut oil, seller’s tanks, f.o.b. coast. 2%4@ 2% 
. ep heads, each....... @s @ 8 PED sie de tiee isd ncbbeeeetenS ious 08 Refined in bbls., f.0.b. Chicago......... 5%@ 6 
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RETAIL SECTION 


N MERCHAN- 
DISING meat 

successfully, dis- 
plays in windows 
and cases are 
among the most 
important aids. 

These displays not only aid in mer- 
chandising the meat products, but they 
save time and space. Many times a 
good display sells the meat, and by the 
time the salesman gets to his customer 
she has made her selection and unneces- 
sary sales talk is avoided. 

This does not mean that the salesman 
should not use sales talk. But if he 
does not have to spend time selling the 
customer the things she knows she 
wants, he has that much more of an 
opportunity to sell her something she 
had no thought of buying. 


Rules for Meat Displays. 


Having the meat cut and trimmed 
ready for sales saves a great deal of 
time also, particularly during the rush 
periods. It not only saves time in the 
trimming, but to have it there right 
under the salesman’s hands saves his 
time in running to the refrigerator to 
supply each item. 


These meat displays save space in 
the refrigerator also. Consequently, 
aside from the fact that they help sell 
the meat, the displays are valuable aids 


Display Sells Merchandise—Saves 


Time and Space 


in other ways that are not directly con- 
cerned with merchandising. 

There are a number of general rules 
to observe in making up a good display. 


1. The meat must be trimmed and 
ready for the scale. Proper trimming 
is important. A certain amount is 
necessary, but there is no excuse for 
wasteful trimming or that caused by 
refrigeration spoilage. It soon eats up 
any profits that have been earned. 

2. Color contrast makes a display 
more effective. The darker meats such 
as beef should be interspersed with the 
lighter colored meats such as pork and 
veal and plenty of green stuff used as 
a garnish. 


Price Tags Important. 


3. Price tags are important items in 
the display. But they should be selling 
price tags and not merely state the 
price. For instance, “Juicy Steaks, 30c 
Ib.” will sell more steaks than a card 
stuck in with the steak and reading 
“30c lb.” The cards should be large 
enough to be easy to read and, above 
all, they should be scrupulously clean. 
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4. The best 
rather than the 
cheapest cuts 
should be placed 
on display. The 
work of the dis- 
play is to sell the 
market in general and not necessarily 
the meats in the display, though this 
frequently results. 


The Salesman’s Opportunity. 


There are approximately 100 possible 
cuts of meat. If a customer knows 15 
of them she is above the average. 
Therefore, it may pay to use some of 
the space in the display cases for the 
little known cuts—also for cuts which 
the retailer wants to move. The cus- 
tomer will see the cuts with which she 
is not familiar and ask about them— 
what they are and how they should be 
cooked. Here is the salesman’s oppor- 
tunity. In case she does not ask about 
them he may suggest them to her. 


The shop should be dressed and ar- 
ranged as it will be seen from the point 
of view of the customer, because she is, 
when all is said and done, the one fac- 
tor which the shop must have to exist. 


R. B. Denning, a meat merchant of 
Phoenix, Arizona, said some-time ago in 
THE NATIONAL PROVISIONER, “I dress 
my shop every morning as though it 
were going to be photographed from 


,. fae 


(Reproduced by permission of C. V. Hill & Co., Inc., Trenton, N. J., from their book ‘‘Modern Food Merchandising.’’) 
A MEAT DISPLAY THAT FULFILLS ITS PURPOSE. 


A display of this sort gives every customer an assurance of quality and cleanliness. 


clean and easy to keep that way—so much better than the old plaster and sawdust. 
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the entrance door for competitive ex- 
hibition against my rivals. That is ex- 
actly what happens every time a cus- 
tomer glances in and compares this im- 
pression with that she receives when 
looking into the shop of one of my com- 
petitors. A photograph is being made 
on the customer’s mind every hour of 
the day and those photographs are a 
big item in attracting or repelling 
trade.” 


——4e-_—__ 


SELLING MEAT WITH A MIRROR. 


The telephone should be the meat 
retailers best agent in securing busi- 
ness. Frequently, however, it functions 
in just the opposite way and drives 
business away. This happens when the 
person answering the phone is hurried, 
has some private worries of his own 
or has just been trying to please an 
unreasonable customer. His attitude of 
mind is reflected in his face and in his 
voice. Of course, the customer on the 
other end of the wire doesn’t see the 
face, but she hears the voice and her 
future orders for meat may go to some 
market where the voice sounds more 
pleasant. 


It might prove a good idea to hang 
a mirror near the telephone so that the 
person talking could not avoid seeing 
himself as he spoke to the customer. It 
might make an amazing difference in 
the tone of the voice used over the tele- 


phone. 
— 
NEWS OF THE RETAILERS. 


Allen Shaw, Hedrick, Ia., has sold his 
meat market to Francis Van Vark. 

A new market has been opened re- 
cently at Indianola, Ia., by O. H. Pickup. 

The Jefferson meat market recently 
opened at 1457 Jefferson st., St. Paul, 
Minn. 

The general store of Wolf-Habein, 
Blue Earth, Minn., has added a meat 
department. 

A new meat market has been opened 
in Milwaukee, Wis., by A. Willmas at 
2001 South 29th st. 

Art Borzykowski will open a meat 
market at 314 E. Center st., Milwau- 
kee, Wis. 

A. Kocherscheidt has _ succeeded 
Adolph Runge as a meat dealer in 
Cairo, Nebr. 

Robert Lupont has succeeded Sam 
Zier as manager of Buehler Brothers’ 
meat market, Dubuque, Iowa. 

The Penny meat market will open at 
613 N. Vermillion st., Danville, Ill. 

M. Penny is the manager and owner. 

The Forest Hill Market at 1815 
Twenty-fifth st., Moline, Ill., opened re- 
cently. Frank Lagerleaf is the man- 
ager. 

The Peacock Market, Waukesha, Wis., 
has changed its name and hereafter will 
be known as the People’s Home mar- 
ket. H.C. Dursch is the proprietor. 

Ralph Meyer of Rock Island is the 
new proprietor of the People’s market, 
1709 Fifth ave., Moline, Ill. Mr. Meyer 
formerly operated the Orange Grove 
market on Fifteenth st., Moline. 
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PUSH LARD AND RAISE PRICE. 


In just a little while, suggests the 
Institute of American Meat Packers, 
the beginning of the fresh fruit season 
will be here and with it the season when 
housewives like to make pies and short- 
cakes. Last year every individual ate 
about one-half pound less lard than he 
ate in 1932. 


In 1933 the production of lard was 
unusually heavy, and exports, though 
heavier than in previous years, were 
considerably smaller than the five-year 
average, with the result that there was 
a huge supply of lard on the American 
market, and prices were unusually low. 

The present time is a good time to 
push the sales of lard. By increasing 
the demand for this product conceiv- 
ably it can move into consumption at 
prices substantially better than those 
which prevailed in 1933. 


Lard is an important ingredient of a 
great many food products which .the 
housewife prepares in her kitchen. The 
cookies are better which call for a 
goodly amount of lard—her pie crusts 
will be flakier and tenderer if lard is 
the shortening which is used in them— 
shortcakes will be shorter and more 
satisfactory to the cook if lard is used. 

Retailers should bear in mind the 
fact that the Ameircan Medical Asso- 
ciation has placed the stamp of its ap- 
proval on the statement of the food 
value of lard. “Lard is highly diges- 
tive (97%). Lard is very rich in total 
calories—lard is a superior shortening. 
It stands superior as a_ shortening 
agent and its flavor makes it desirable 
as a general cooking fat.” 

No one need stay away from lard— 
it has a well-merited place in the Amer- 
ican diet. 


———e—___ 


RETAIL PRICE DATA. 

Price information providing an ac- 
curate estimate of the cost of living 
throughout the United States will be 
obtained through an inter-departmental 
committee of the Central Statistical 


Board on the basis of a plan developed 
and directed by John H. Cover, profes- 
sor of statistics in the School of Busi- 
ness of the University of Chicago. Dr. 
Cover has gone to Washington to aid 
in the perfection of this plan. 

Represented on the _ inter-depart- 
mental committee are the NRA con- 
sumers’ advisory board, the consumer’s 
counsellor of the AAA, the depart- 
ments of labor, agriculture, interior and 
commerce, the Federal Reserve Board, 
and the treasury. 


The committee will obtain periodical 
reports on the prices of 600 com- 
modities in 305 communities. The aim 
of its program is to make available for 
the first time in history price informa- 
tion which will be adequate for the 
analysis of the price system nationally 
and by communities. 

In adidtion to providing a means of 
estimating the cost of living, the plan 
will give representation to commodities 
and services within each trade and in- 
dustrial group in order to provide a 
complete picture of price ranges and 
differentials within each field, both for 
the purpose of economic analysis and 
for policing under the codes of fair 
competition. 














1933 Revised 


Retail Meat 
Price Charts 


to meet the changed conditions 


ARE NOW READY 
FOR YOU 


These cost finding and pricing 
charts for meat retailing are es- 
pecially valuable in markets de- 
siring a quick reference sheet for 
costs and selling prices of retail 
cuts based on given carcass 
values. The price range is wide 
for Beef, Veal, Pork, Lamb and 
Mutton. 


The charts were worked out 
with the practical needs of the 
dealer in mind, and there is 
nothing mechanical about them. 
They save time in daily price cal- 
culations and are _ protection 
against mistakes. They are par- 
ticularly valuable at inventory 
time. 


Chart No. 1 gives cost and sell- 
ing prices of retail cuts from 
whole carcasses or sides. 


Chart No. 2 gives cost and sell- 
ing prices of retail cuts from ex- 
tra wholesale cuts, such as 
chuck, loins, ribs, rounds, etc. 

You will have use for both 
charts, and we offer them to you 
at the price of $2.00 for both 
chart No. 1 and No. 2. Either 
may be had at $1.00 each. 

Handy coupon for your order 
is given below. You may send 
cash. 





The National Provisioner 
407 S. Dearborn Street, 
Chicago, Illinois. 

Enclosed find $........... for 
which send the following number 
of 1933 Revised Meat Price 
Cards. 


Ouantieg Was Be sei sav kscacnces 
Meng TNO. Boo. sia vccicss vee den< 
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WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on April 5, 1934: 











Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS (1) (300-500 LBS.) : 
Gastce $10.50@11.00 $11.00@11.50 
‘ ° 8.00@10.00 9.50@11.00 
+ wens 7. 00@ 8.00 8.50@ 9.50 
Common Me UP 8s hestccense§8=—«_s- ese eeene 
STEERS (500-600 LBS.) : 
Gate PUTO TCTTP TIT TTT TT TTT WO.COGI1L.GO lc ccccccces 11.00@11.50 11.00@12.00 
GOOd ccccccccccccccccss 8.00@ 10.00 850g .00 10 904 8.50 
Medium 7.00@ 8.00 8.50 50 9.50 
Common UE hnbensives: © eeaeuaceeh ss baaeaaes 
STEERS (600-700 LBS.) : 
GREED sv ccccccccccccccccesoccesscoscs D.BOBIO.GG «ss ccccccccecs 11.00@11.50 11.00@12.00 
GRE saccccccaceccosceseeeorescorcere C.Oee BOP sn eh ecscces 9.5 11.00 10.00@10.50 
MOGI ccccccccccccccscecccccceses 7.00@ 8.00 8.00@ 9.00 8.50@ 9.50 9.00@ 9.50 
STEERS (700 LBS. UP 
b me C0T0E 006604600 60600006C0600008 9.00@10.00 10.00@10.50 10.00@11.50 10.50@11.00 
PYTTTTIT TTI TTT 8.00@ 9.00 9.00@10.00 9.50@10.50 10.00@10.50 
Pm 
GEOR cccccccccceccccccccecsesocoecs 6.50@ 7.50 7.00@ 7.50 8.00@ 8.50 7.50@ 8.00 
POE wcccccvccscccceeoscesosoceces 6.00@ 6.50 6.50@ 7.00 He 8.00 6.50@ 7.50 
CD chtnnbsbndancddsnnseenenesensees 5.50@ 6.00 6.00@ 6.50 6.00@ 7.00 5.50@ 6.50 
Fresh Veal and Calf Carcasses: 
VEAL (2): 
Choice 10.50@11.50 10.00@12.00 _.......... 
, 7.50@ 9. 9.00@10.50 7.50@ 9.50 9. 10.00 
Medium . 6. oe as 7.50 7.00@ 9.00 6.50@ 7.50 7.00@ 9.00 
GHD. cecccccrccecccecccecceeceecse 5.50) 50 5.00@ 7.00 5.00@ 6.00 6.0 7.00 


Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 
GND cvcccvccccesccstccteccessceoee 14.00@15.00 15.50@16.50 
13.8 14.00 15.00@16.00 
13.00@13.50 14.00@15.00 


16.50@17.00  16.50@17.00 
15.50@16.50  16.00@16.50 
14.50@15.50  14.00@15.00 
13.00@14.00 





Choice 14.00@15.00 15.00@16.00 15.50@16.00 16.00@17.00 
ee - 13.50@14.00 14.50@15.50 14.50@15.50 15.00@16.00 
13.00@13.50 14.00@15.00 14.00@14.50 14.00@15.00 


Coccccesce «—«-_—s Soe eo veces 13.00@13.50 eocccccece 








13.50@14.00 13.50@15.00 15.00@15.50 15.50@16.00 
13.00@13.50 13.00@14.50 14.00@15.00 15.00@15.50 
7.00@ 8.00 9.00@10.00 2. ORS. Breer 
6.00@ 7.00 8.00@ 9.00 i -¢ 
5.00@ 6.00 7.00@ 8.00 ok 
Fresh Pork Cuts: 
LOINS: 
SED TA, BP. cccccccccccccccccccoeces 12.00@13.00 13.00@14.00 13.00@14.00 13.00@14.00 
EE MUG. kecnccaccsereetecewsnens 12.00@13.00 13.00@14.00 = o0@14. = 13.00@14.00 
BED He Ge ccccccccecevcccesocecese 11.00@12.00 50@13.00 ogi fo 12.50@13.00 
BE Ee GS beccccccccocceeuescesns - 11.00@11.50 11.00@12.00 it 50 12.50 11.50@12.50 
SHOULDERS, N. Y. STYLE, SKINNED: 

GES TB. BV. cecccccscccscccesccccce 9.00@10.00 ce anweeeee 10.00@11.50 10.50@11.50 
PICNICS: 

SE, WL Chckneacencdcteneeeesare  secenepacs WOSOBIRED 8 —ilcccccreree § =—«-_—« ev évveccce 
BUTTS, BOSTON STYLE: 

DSS abencinctecccenstaceccane BL.GOGIS.GD  cecccccece 12.00@13.50 13.00@14.00 
SPARE RIBS: 

BS GED ode dccdccedvcisecctdvnces GEO TBO «ss secccescce  —«_ «Sw ececees = «=—§«_—ds SSH BESS OCS 


(1) Includes heifer 450 lbs. down at ata, (2) Includes ‘‘skins on’’ at New York and 
Chicago. (3) Includes sides at Boston and Philadelphia. 














A. C. Wicke Mfg. Co. 


Complete Market 
Equipment 


a 


NEW YORK CITY 


Main Office and Factory: 406 East 102nd St. 


Phone Atwater 0880 for all 
Branches 


Bronx Branch: 
789 Brook Ave. 


Salesrooms: 
425-435 E. 102nd St. 


























NEW YORK NEWS NOTES. 


Dr. David Klein, Wilson Laboratory, 
Chicago, was in New York during the 
past week. 

Henry Merkel, president, Merkel, 
Inc., operators of a chain of forty-two 
stores in Brooklyn, Long Island and 
Queens, will return to the East early 
this week following a vacation spent on 
the Pacific Coast. 

His many acquaintances in New York 
have extended sympathy to L. M. Les- 
ter, beef, lamb and veal department, 
Swift & Company, Chicago, in the sud- 
den death of his son, Burton Lester, 
at his home in New York on March 30. 


Meat and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended March 31, 1934, were as follows: 
Meat—Brooklyn, 86 lbs.; Manhattan, 
2,767 Ibs.; Bronx, 208 lbs.; Queens, 310 
lbs.; Total, 3,371 lbs. Poultry—Man- 
hattan, 3,000 lbs. 


So keenly did the office employees 
of the New York Butchers Dressed 
Meat Company enjoy the St. Patrick’s 
Day dance that they have requested 
the committee to plan another to be 
held May 12 at the Hotel Commodore. 
J. J. Moone, office manager and secre- 
tary of the company, is in hearty ac- 
cord with the- activities and has com- 
plimented the committee on its good 
work. The committee includes John B. 
McHugh, personnel manager; Miss 
Mary Fox, and William Hill. 

—— a 


AMONG NEW YORK RETAILERS. 


More than two hundred attended 
Ladies’ night of the Washington 
Heights Branch, Wednesday of last 
week at Paramount Mansion. Under 
the sponsorship of Swift & Company, 
an educational picture on salesmanship 
in the retail meat industry was shown. 
Short addresses were made by Fred 
Hirsch, business manager of Bronx 
Branch, Attorney Aaron Kaufmann, 
Joseph Eschelbacher, Chas. Hembdt, 
Mrs. Chas. Hembdt and Chas. Schuck. 
President Max Haas introduced the 
speakers. The Ladies’ Auxiliary was 
well represented. 


SALES EXECUTIVE DIES. 


S. M. Buckley, of the Standard Pro- 
vision Co., New York City, died sud- 
denly March 30. In reporting news of 
his death, John W. Hall said: “Sam 
was, without any exception, universally 
appreciated and loved by all who knew 
him—a brilliant salesman, a square 
shooter, everything a good man could 


be. 
ae 
MEAT IMPORTS AT NEW YORK. 
Principal meat imports at New York 
for the week ended March 31, 1934, 


were as follows: 
Point of 


origin. Commodity. Amount. 
Argentine—Canned corned beef........ { 33,174 Ibs. 

razil—Canned corned beef........... @ 36,000 Ibs. 
CHEE ccvechoccsccsceccceress 1,506 Ibs. 
Canada—Sausage .........ccccccccees 734 Ibs. 
CRMRER—GEE TIVETD ccc cccccccccceces 300 Ibs. 
WRMIAME——TIBGON cc cccccccccacccccccese 1,071 lbs. 
EE ee ee 2,542 Ihs. 
Germany—Sausage .......csecececcees x 581 lbs. 
PSD cceccccdcesevecenececes 3:098 Ibs. 
Spain—Sausage ..........se4-- - 3,828 Ihs 
Uruguay—Canned corned beef.. 162,000 Ibs 





Uruguay—Beef extract ........ a . 51,072 Ibs. 
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...and SELL MORE! 


HE toreador knows how to attract atten- 
tion. So does Cellophane. So does a tasty 


meat product when it can be seen—and when 
the shopper sees that it’s kept clean. Which is 
to say: when it’s in Cellophane. 

The Kingan meats speak for themselves in 
the photograph above — but President R. S. 
Sinclair, of Kingan & Company, speaks for 
them too: “Cellophane has been used by our 
company for a number of years, and now holds 
an important place in the wrapping of many of 
our products. Owing to its transparency and its 
protective qualities, Cellophane lends itself ad- 
mirably to the wrapping of certain meat items, 


especially where it is desired to put them before 


Week ending April 7, 1934 












These Kingan packages won 
Ist prize in the “Family Group 
Section” of the Modern Pack- 
aging Exposition; also Ist prize 
in the “Family Group Section” 
of the Third Annual Irwin D. 
Wolf Award Competition. 


CAM is ns 





the consumer in a visible, ‘true to life’ way.” 

Meat products in Cellophane transparent 
wrapping are bound to sell faster. They get 
preferred position on counters, suggest menu 
ideas, make impulse sales. Our field representa- 
tive will be glad to help you plan your pack- 
ages. Du Pont Cellophane Co., Inc., Empire 
State Bldg., New York City. 





SEND FOR “Meat Stories” —containing interest- 
ing ideas on packaging as expressed 
BOOKLET 


by retailers from many cities. 





ellophane 


TRADE 


ARK 
“*Cellophane’’ is the registered trade-mark 
of the Du Pont Cellophane Co., Inc. 


RES. us. wart. OF 
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LIVE CATTLE. 






Steers, good ........+++- 4 @ 5.65 
Cows, common to medium. . . 2.75@ 4.00 
Bulls, common to medium........... 3.75@ 4.50 
LIVE CALVES. 
Vealers, good to choice..............§ $ 7.25@ 8.50 
WORE, SURED cccccescccsvecéstnes * 00d 6.50 
Vealers, COMMON ......-eeeeeeeeeees 2.50 0 
LIVE LAMBS. 
Lambs, good to choice.............+- $ 9.25@ 9.75 
BABES, TROT. oo ccccdicccccveseseves 8.00@ 9.00 
EE foals oral 2 @ place cco eiaraguawakia Oak oa oie 2.25@ 5.25 
LIVE HOGS. 
Se SE DE. ot eclivvassudecouedicese @$5.00 
PR Se MR cece evackreeewsrecdenes @ 4.30 
Hogs, heavy jeaneumese te Cieadeaee'ae 3.75@ 3.90 
DRESSED HOGS. 
Hogs, 90-140 lbs., good to choice... .$9.8714@10.25 


DRESSED BEEF. 
CITY DRESSED. 







Choice, native, heavy.........seeeeeees 114%4€@12% 
Choice, native, light... .cccccccccccccoes 11%@12% 
Native, common to fair............0++++ 10 @ll 
WESTERN DRESSED BEEF. 
Native steers, 600@800 lbs............. @ll 
Native choice yearlings, 440@600 lbs...11 @l2 
Good to choice heifers...........eeee00. 9 @10 
Good to choice cows @ 8 
Common to fair cows @i7 
Fresh bologna bulls... cccccccccccccces @i7 
BEEF CUTS. 

Western. City. 
Me. 1 SRB cccccccccccess 14 @16 15 @18 
Be. B BB. cs ccccccccoves 13 @l4 14 @15 
By Be Uivccvavccccsutes 10 @l2 12 @13 
BO EB MB ccccevccosees lj @21 20 @22 
WG. B MEM cccccececvcces 14 @15 16 @18 
We. BS WRB. cccccsccccces 10 @12 12 @l14 
No. 1 hinds and ribs..... ll @15 12 @16 
No. 2 hinds and ribs..... 10 11 11 @12 
By te MING 6 cic'ses eoeixec 9 @10 9%4@10 
i de ccceecodecees 8 @9 8%@ 9 
0 7%@ 8 7T4@ 8 
Bs BD GBs cccccccesess 10 @l1 @l 
Be Se Qe ce vececveses 9 @rto 91%4@10 
IO. 3 CHUCKS. ...ccccccess 8 @9 8 @9 
BOlOgmas ..cccccccccccces 64@ 7% 64@ 7% 
Rolls, reg. 6@8 lbs. avgz...........06++22 @23 
es Sie Gee BO. BUR s csc vcccscscces 17 @18 
Tenderloins, 4@6 Ibs. avg...........++- 50 @é60 
Tenderloins, 5@6 Ibs. avg.........+.++. 50 @é60 
GY CEE c.e60- ost stdeisecasesesceee 11 @12 


DRESSED VEAL. 


SEE n.ckaecesdwedseseuaevesereceseenye 9.50@11.50 
Medium ...... ee Pe ee 9 @l0 
UN eréwaa oad ga hihatind aceon ons maes 7 @9 


DRESSED SHEEP AND LAMBS. 


Lambs, prime to choice................ 16%@17 
Lambs, eae nivaada 15 @16 
EOUEEE, TROEINEE 2c ccccccesccccccvvecese 144%@15 
cts vaetaaerens pekeeadeeid 8 @9 
EE. MEN. ehkecccctccepescdsccesee 7 @s 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. .134@14% 
Pork tenderioina, fresh.......cccccccese 23 @24 
Pork tenderloins, frozen................ 20 @21 
Shoulders, Western. 10@12 lbs. avg 104%@11 
Butts, boneless, Western............... 13 @14 
Butts, regular, Western................ 13 


14 
Hams, Western, fresh, 10@12 Ibs. avg.13'4@14 
Picnic ag Western, fresh, 6@8 Ibs. 


GUGTEED ccccesccccccoccoccececccesees @10 
Pork trmenings. Gmtre BAR. oc ccccccces 12 @13 
Pork trimmings, regular 50% lean..... 8 @9 
PEE Sek taeeUehesteecde eerie .-. 9 @10 

SMOKED MEATS. 
TES: ee ee rer i 144@16¥ 
,, Se BGs 6s cvecneseesens 14% @16\. 
Hames, 12@14 Ibs. avg......ccccccccess 144%@16%, 
PIONS, GEO TOG. BEB e ccccccccccccccses 12 @1 
Piemies, GES TBS. BVEeccccccccccccccecs 12 @13 
City pickled bellies, 8@12 Ibs. UB. ccce 14 @16 
Bacon, boneless, Western.............+- 17 @19 
Bacon, boneless, Mctaetecccessoeveses 16 @18 
Rollettes, 8@10 Ibs. avg...........006- 16 @17 
Beef tongue, light.............. ecccces 22 @25 
Sy TINS kc ceckernscoecaswes 24 @26 
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NEW YORK MARKET PRICES 


FANCY MEATS. 












Fresh steer tongues, untrimmed..... 15c a pound 
Fresh steer tongues, l. c. trm’d..... 30c a pound 
Sweetbreads, beef ........+++-++++e- 30C a pound 
Sweetbreads, WORE cccccccccccccocess GSR 
Bee BEGETS ccccccecceccce éneevcce 8c a pound 
Mutton kidneys ............ eccccccoe L0G cach 
| “i eee 25c a pound 
Dt ccchebbtcidiedieaees eevcvecs - 15¢ca pound 
Beef a - pl tenders..... nade «seee- 200 @ pound 
m Coeecovoceccceosce coocce OR PAL 
BUTCHERS’ FAT. 
Sew BE ccccccccccececccccece -75 per cwt. 
BBORSE Tat nccccccccccccccccccs 1.00 per cwt. 
BEES GREE ccccccccccccccces 1.50 per cwt. 
Inedible suet .......ccseceeee 1.25 per cwt. 
GREEN CALFSKINS. 
5-9 % 12% ™* 14 2638 18 up 
Prime No. 1 veals...11 1.45 1.60 1.85 
Prime No. 2 veals...10 1.30 i 40 1.45 1.00 
Buttermilk No. 1... 9 1.20 1.30 1.35. .... 
Buttermilk No. 2. $8 21.130 220 UBB cee 
Branded gruby ..... 15 -70 -80 -85 -95 
Number 8 .......... 5 -70 -80 85 -95 
BUTTER. 
Creamery, extras (92 score)............ @23% 
Creamery, firsts (91 score)............. @23% 
Centralized (90 score) .....cecccccccccee 2344 @23% 
EGGS. 
(Mixed Colors.) é 
Special packs or hennery selections.... = @20 
rene @17% 
WEEE | Nebdcctousennuscuicuweetnunecdaee 16% @16% 
LIVE POULTRY. 
ME, VIR GEIIOES. cccccccceves 15 @16 
Broile REE ccnncaneteessesencehoames @27 
SE, Ss b cvceesincvcceseeeeeese @17 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—fresh—dry packed—12 to box— 


Western, 60 to 65 Ibs. to dozen, lb...15 @I17 
Western, 48 to 54 Ibs. to dozen, lb...16 @18 
Western, 43 to 47 lbs. to dozen, Ib...15 @17 
Western, 36 to 42 lbs. to dozen, 
Western, 30 to 35 lbs. to dozen, 
DE, MONEE. sts en nces cence 





Chickens—frozen—12 to box— 


Western, 60 to 65 Ibs. to dozen, lb...17 22 

Western, 48 to 54 lbs. to dozen, Ib...15 @20 

Western, 43 to 47 lbs. to dozen, Ib...14 @19 

Western, 36 to 42 lbs. to dozen, lb...13 @18 

Western, 30 to 35 lbs. to dozen, lb...13 @18 
Ducks— 

I, I Ta 6 505 cccescecivaccence ° @17 
Squabs— 

Beaty, PEF Bi. .cccccccccvcceces -++-35 @40 
Turkeys, frozen: 

WOURE TOMS 2c cccccccccccccscccccccece 15 @25% 

pe eee ae ---15 @22 
Fowls, frozen—dry pkd.—12 to box— 

Western, 60 to 65 lIbs., per Ib..... ---14 @16% 

Western, 48 to 54 Ibs., per Ib...... --15 @17% 

Western, 43 to 47 lbs., per Ib........ 14 @ist 

— 


BUTTER AT FOUR MARKETS. 
Wholesale prices of butter at Chicago, New 
York, Boston and Philadelphia, week ended March 
30, 1934: 


Scores 93 92 90 88 
Chicago ........23%4-24 23 22% 21% 
New York ooee eth -24% 231% 2314 — 
See oe - 241%, 24 23 
ae 25 2414 23% 


Wholesale price carlots—fresh centralized but- 


ter—90 score at Chicago: 









Scores 90 89 88 
Chicago 22% 22% 21% 
New York 23 _ 
OT ae _ _ 
WEEs: xacececenceeneseus _— _ _— 
teceipts of butter by cities (tubs): 
This Last Last -—Since Jan. 1.— 
week. week. ye ar. 1934. 1933. 
¢ chicago. 34,287 586,566 643,788 
Y.... 60,470 879,227 59, 
ae . 16,040 17, 
bila. .. 20,704 23,340 
Total 131,501 133,454 136,409 2 2,065,778 2,215,603 
Cold storage movement (Ibs.): 
Same 
In Out On hand week day 
Mar. 29. Mar. 29. Mar. 30. last year. 
ae - nee 6,857 328,490 4,800,650 1,809,900 
Seow 183,726 97, 782 2,413,601 950,544 
} i ahr ns awe 7,844 369,034 204,700 
BR. vncces 74,760 33,063 810,706 1,473,687 
Total .....265,343 467,179 8,393,991 4,438,831 





FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
April to June inclusive.......... @$25.00 
Ammonium sulphate, double bags, 
per 100 lbs., f.a.8s. New York..... @nom. 
Blood, dried, 16% per unit.......... @ 3.20 
Fish one, ed, 11% ammonia, 
10% f.o.b. fish factory.. 3.10 &10c 
Fish meal, yee 114% ammonia, 
20% B. P. Te. cccccccccse ceccccce @ 38.00 
Fish scrap, acidula ted, 6% 
nia, 3% A.P.A. Del’d Balt. & > Nor. 
BEER  ccccccccccvcccccccevcesccesce 3.00 & 50c 
Soda nitrate, per net pe “April to June @24.50 
TR SP, BEB cc ccccccvcescsescce @ 26.30 
im 1OD-TD. BAB. occ cccccocccccccce 00 
Tankage, ground, 10% “ammonia, 
15% We Sh, Ms cacucectesseece 2.75 & 10¢ 
= unground, 9@10% ammo- 
BED 0ascccenevsescehesnonebocewees 2.75 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton GBs -0.5:0:00:0008% @ 25.00 
Bone meal, raw, South American, 
4% and 50 bags, per ton, c.i.f. @ 25.00 
Superphosphate, bulk, f.o.b. Balti- 
» per ton, 16% flat.......... @ 8.00 
Potash. 
Manure salt, 30% bulk, per ton. @ 19.15 
Kalnit, 14% bulk, per ton.......... @ 9.70 
Muriate, im bags, per tom.....ccccee @ 37.15 
Sulphate in bags, per ton........... @ 42.15 
Prompt shipment. 
Dry Rendered Tankage. 
50% unground ............... wesw @ .55 
PE MEE sbtdcbicakesesneeaneexen @ 57% 


BONES, HOOFS AND HORNS. 
Round shin — avg. 48 to 50 lbs., 


per 100 Coe evsoesecesevcee 75.00@ 85.00 
Fiat. shin ones, avg. 40 ‘to 45 Ibes., 

Ff eee reeere A @ 65.00 
Black or okiged hoofs, per ton...... > 45.00@ 50.00 
White hoofs, per ton.............. @100.00 
= 5 bones, avg. 85 to 90 Ibs., per 

pieces ....... cccccccccccce @ 70. 
Horns, according to “grade. ee 00@200. oo 
Xo 


NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
March 31, 1934, with comparisons: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Mar. 31. week. 1933. 
Steers, carcasses.. 7,916 9,173 9,687, 
Cows, carcasses... 601 703 769 
Bulls, carcasses... 192 245 234 
Veals, carcasses.. 14,029 12,063 10,817 
Lambs, carcasses. 34,553 34,593 32,608 
Mutton, carcasses. 1,509 1,548 1,820 
Beef cuts, Ibs.... 242,271 377,358 405,80) 
Pork cuts, Ibs....1,709,113 2,227,842 2,253,050 
Local slaughters: 
GY -wcevsaseees 9,712 8,908 6,844 
Sn wisccsonns 17,576 13,993 12,365 
INE iis oc o-hacale Goebel 41,216 40,086 41,733 
rere 48,025 49,700 60,844 
i 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended March 31, 1934: 


Week Cor. 
ended, Prev. week, 
West. drsd. meats: Mar. 31. week. 1933. 
Steers, carcasses ...... 1,670 1,937 2,518 
Cows, carcasses ...... 904 1,011 872 
Bulls, carcasses ...... 345 323 269 
Veals, carcasses ...... 2,270 1,868 1,409 
Lambs, carcasses ..... a 8,931 14,584 
Mutton, carcasses me 324 731 
es Gs waweuceeeos 351, 789 304,353 539,566 
Local slaughters: 
SE. xictesdenehinaes 1,642 1,883 1,592 
RE ee 3,454 3,343 3,146 
ET. Sou bnieie wameenue 13,386 16,186 16.262 
ETE ae ©. 6,089 4,638 7,043 
fe 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended March 31, 1934, 
with comparisons: 









Week Cor. 

ended Prev. week, 

West. drsd. meats: Mar. 31. week. 1933. 
Steers, carcasses ...... 2,733 2,370 
Cows, carcasses ...... 1,881 1,503 
Bulls, carcasses ...... 28 8 
Veals, carcasses 1,303 749 
Lambs, carcasses 15,683 20,677 
Mutton. carcasses 643 452 
i | eee 307,091 412,598 
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GOODYEAR K-RIMS make tire changing 
easy—give added strength and safety 
—save time and money. 


TRUCK TIRES 





Week ending April 7, 1934 














for economical service 


— That’s the kind of service Packers, Meat 
Manufacturers, Meat Wholesalers demand of 
truck tires. 


Goodyears have that extra STRENGTH for 
heavy loads. That tough ground-gripping 
All-Weather tread for better TRACTION—more 
POWER. And under the tread—patented pre- 
shrunk Supertwist Cord construction for long 
life ECONOMY. It’s no wonder more tons are 
hauled on Goodyear Truck Tires than on any 
other kind. 


These exclusive Goodyear features are your 
assurance of the best—and Goodyears cost no 
more than ordinary tires. 


Patented pre-shrunk Supertwist 
cord construction. 

Body rubber chemically toughened. 
New flat, high-shoulder tread shape. 
New improved bead construction. 


World- famous, exclusive All- 
Weather tread. 


Pima cotton, longest fibre grown. 


Ask the nearest Goodyear dealer to prove to 
you by actual test that Goodyear Truck Tires 
are MONEY SAVERS. 


BS 
= 
i 


wy 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


insertion. 


No display. 


Position Wanted, special rate, $2.00 an inch for each 
Minimum Space 1 inch, not over 48 words, including signature or box number. 
Remittance must be sent with order. 





Position Wanted 


Men Wanted 


Miscellaneous 





Beef Salesman and Manager 


Available at once, well seasoned beef 
salesman, inside man, capable of han- 
dling help and managing cooler. Fair 
knowledge of live stock. Will go any- 
where. W-532, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago. 





Accountant, Office Manager 


Looking for seasoned man in your organization? 


Packinghouse Superintendent 

Wanted, practical packinghouse super- 
intendent. Slaughtering operations only. 
Plant producing beef, veal, lamb and pork. 
Write full details as to experience to 
W-533, The National Provisioner, 407 S. 
Dearborn St., Chicago. 


Sewed Hog Bungs 


For sale, sewed hog bungs, 2% to 3 
inches in diameter, not less than 30 
inches in length; reinforced with liner. 
Trial order will convince you. Oversea 
Casing Co., 200 Twenty-first Ave., 
Seattle, Wash. 





Sales Manager 
Wanted for small 





I am 35 years old, married and have ye chil- southern plant, 

dren; 18 years’ practical experience including j a 

executive duties. Thoroughly trained; office sales manager with thorough know] 

work, meat packing and railroad. Well educated: | edge of all plant operations. Write 

good organizer; understand team work; excellent 

character: good personality. A-1 references. W-530, THE NATIONAL PROVISIONE2, 

W-531,. The National Provisioner, 407 S. Dearborn a : 

ia we : cam’ | 407 S. Dearborn St., Chicago, Il. 
Sausagemaker Beef Salesman 


Expert sausagemaker, German, 30 years old, 
wishes permanent position as foreman with large 
packer. Wide practical experience manufacturing 
all kinds of high-quality sausage, specialty loaves 
and delicatessen Can handle men and operate 


sausage department profitably. Best references. 


Available at once. Go anywhere. W-523, The 
National Provisioner, 300 Madison Ave., New 
York City. 


Wanted, experienced beef salesman. 
Must be capable of handling fair volume 
and showing results. Excellent oppor- 
tunity for permanent, well-paying posi- 
tion. W-526, The National Provisioner, 
407 S. Dearborn St., Chicago, Ill. 





Expert Sausage Foreman 


First-class sausagemaker, German, with 
26 years’ practical experience wishes posi- 
Good 
The National Provi- 


tion in middle or large-sized plant. 
references. W-525, 


sioner, 407 S. Dearborn St., Chicago, Il. 





Eq uipment ‘Wanted 





Equipment Wanted 


Wanted to buy, good, used Enterprise 
meat cutter; sausage mixer; upright can- 
ning retorts; M & S 6-pocket can filler, 
500-pound capacity; hoist, either Shepard 
or other make. Hill Packing Company, 


Topeka, Kansas. 








Equipment for Sale 





Kutmixer 


For sale, one Hottmann Cutter and 
Mixer, less motor, equipped with new head 
for six knives. Machine in perfect con- 
dition. Located in Massachusetts. W-524, 
The National Provisioner, 300 Madison 
Ave., New York City. 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd., 
St. Louis, Mo. 








“ALL THE WORE I COULD POSSIBLY DO” 


“My 2 ads brought me all the work I could possibly do and many inquiries.” 
This is only one of many such letters THE NATIONAL PROVISIONER receives 
regularly. Let our “Adlets” help yon, also. 














Wholesale Beef House 


For sale, wholesale beef house 
equipped with sausage factory located 
in heart of wholesale district. Good 
opportunity. Write 363-365 Canal St., 
Providence, R. I. 





Going Business for Sale 


Independent manufacturer of fine qual- 
ity sausages, exclusively, with well-estab- 
lished trade in large metropolitan city, 
Middle Atlantic states, will dispose of his 
business. Over one-half million sales 
volume and return of 16 2-3% net on in- 
vestment. W-514, The National Provi- 
sioner, 300 Madison Ave., New York City. 





Packing Plant 


For sale, plant suitable for packing- 
house, 120x 60 feet, concrete tile con- 
struction. For complete details write 
P. Rathman, owner, 1322 Roosevclt 
Ave., San Antonio, Texas. 


Let Me Sell Your Products? 


Packinghouse man with broad experi- 
ence manufacturing meat products and 
buying and selling supplies wants to 
represent manufacturers of packinghouse 
and sausage manufacturing supplies on 
commission. Last five years with pack- 
ing firm but want to resume road work. 
My practical experience manufacturing 
meat products combined with my selling 
ability fit me to secure and hold custom- 
ers for I can show how to use the prod- 
ucts I sell to customers’ advantage. May 
I represent you? Write W-522, The Na- 
tional Provisioner, 407 S. Dearborn St., 
Chicago. 


























quality. 


Heekin Cans 


Attractive, colorful, lithographed cans certainly create an impression of 
Today, neither the dealer nor the consumer wants merchandise 
of any kind that is not packed in an attractive container. 
Heekin has served packers with lithographed cans for every require- 
ment. Today Heekin personal service is ready to assist you in making 
your present can more beautiful .. . 


chaser. 


more attractive for the pur- 
Write for information. 


The Heekin Can Co. 


For years 


Cincinnati, Ohio 
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PATIENT 


Sewed Casings 


Beef Middles 
Manufactured Under Sol May Methods Rounds 
by the Pioneers Bladders 


of S 





Hog Bungs 


Hog Bung Ends 








ewed Sausage Casings 





PATENT Casing Company 


617-23 West 24th Place 


Chicago, Illinois 

















Do You Know How 


to CONVERT as well as to 
MAKE pork cuts that bring 
the best prices? 






Price $6 
Plus postage 25c. 


Flexible Leather: $1.00 
extra. 


This book shows the pork packer how to 
operate to best advantage, how to make 
operations efficient, get highest possible 
yields from products. Discusses important 
factors in departmental operation—has many 
important figured tests for increasing profits! 





CHAPTER HEADINGS 


I—Hog Buying Ii—Hog Killing 
Ili—Handling Fancy Meats 
Iv—Chilling and Refrigeration 
V—Pork Cutting VI—Pork 
Vii—Hog Cutting Tests 
VIti—Making and Converting Pork Cuts 
IX—Lard Manufacture 
X—Provision Trading Rules 
XI—Curing Pork Meats 
XII—Soaking and Smoking Meats 
XIlI—Packing Fancy Meats 
XIV—Sausage and Cooked Meats 
XV—Rendering Inedible Products 
XVI—Labor and Cost Distribution 
XVII—Merchandising 











You NEED this book for successful Operation. Is 
a practical discussion of best pork packing methods, 
backed up by extensive test figures! 


ORDER NOW! 


Book Department 


THE NATIONAL PROVISIONER 
407 South Dearborn St., Chicago, Ill. 
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Main Office and Packing Plant at Austin, Minnesota | 


























Schenk Bros. 


PRODUCTS 


TASTIEST! 


Because Capital Brand Hams and Bacon have 
such fine flavor—they are always in favor 


The Columbus Packing Co. 
PORK AND BEEF PACKERS 


Columbus, Ohio 
New York Office: 410 W. 14th St. 








) ALBANY Packine Co. Ine. 


ALBANY,N.Y. 




















Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. & GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 
















Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 





Liberty 
ALS- Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 























UNITED DRESSED BEEF COMPANY 





J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 


Calf Skins 
Horns 
Cattle Switches 





Pulled Wool 
Pickled Skins 
Packer Hides 


Oleo Oils 
Stearine 
Tallows 


Stock Foods 
Calf Heads 
Cracklings 





Selected Beef and Sheep Casings 


43rd & 44th Streets 
First Ave. and East River 








NEW YORK CITY 


Telephone 
Murray Hill 4—2900 
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CARLOT SHIPPERS 















3 East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 





KINGAN &Co. 


PORK and BEEF PACKERS 


Producers of the Celebrated 


“RELIABLE” Brand 


HAMS BACON LARD 
Main Plant INDIANAPOLIS, INDIANA 


Branches at 
New York, N. Y. 
Syracuse, N. Y. 
Jacksonville, Fla. 
Tampa, Fila. 
Norfolk, Va. 


Richmond, Va. 
Atlanta, Ga. 
Philadelphia, Pa. 
Harrisburg, Pa. 
Pittsburgh, Pa. 


Baltimore, Md. 
Washington, D. C. 
Boston, Mass. 
San Francisco 
Binghamton, N. Y. 




















The 
RATH PACKING Co. 


¥ ¥ 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 





3 








— 





THE E. KAHN’S SONS Co. | 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruft W. C. Ford Samuel Levy P. G. Gray Co. 
259 W. 14th St. 38N.DelawareAv. 631 Penn.Av.,N.W. 148 State St. 





























St. Louis 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild” 
New York Office—259 W. 14th St. 


REPRESENTATIVES 


D. A. Bell, Boston, Mass § Washington, D. C. 
M. Weinstein Co., Philadelphia, Pa,  D- Amiss) Raitimore, Md. 


— 








2” ~NJacos Dorp Pacxine Co. 
4 BurFALo ~ OMAHA 


re 
~~ WicaitTa 


Shippers of 
straight and mixed cars & 
of pork, beef, sausage. provisions 





























ee 7 7 Ms 
Dartridge 

PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 




















WESTON TRUCKING & FORWARDING CO., Inc. 
Specializing in the Distribution of Packing- 
house Products in the Metropolitan Area. 

Refrigerated Service 


15-19 Brook St. Jersey City, N. J. 
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covering our complete line of 
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Albany Packing Co. THE... ccvecsces ioe | CUE SUD Mg Sw aie 6 Wa Giaveieecelele Seales 53 Rath Peeking Oa., Tie. ..ccccccsccce 55 ; 
Alibeiaht-NMell Co. ccccccccvcs Third Cover Henschien, H. Peter..............:- Ce i, We es Bk ohn He oe hoc cnconds 43 
American Dry Milk Institute, Inc.... 13 Hormel, Geo. A. & Co............... 54 , 
American Soya Products Corp.First Cover Hottmann Machine Co............... 14 
Arbogast & Bastian Coe... ..sscscceee ae a ee, A eee 28 poms 
Pammter? PWG CO... ccccccccwsceces 55 
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: Schluderberg, Wm.-T. J. Kurdle Co.. 57 
Se SG SE Oi caveccecneneusne. ae Smith’s Sons Co., John E....Second Cover € 
Best & Donovan..........sesseececes a 4 Solvay Sales Corp.........ccccccees 12 
Brand Bros., InC........ccceccsscece 14 International Salt Co..........ecee 11 Sparks, H. Li. & CO... ccc secccceees 38 
Brecht Corporation, The............ 53 Specialty Mfrs. Sales Co............ 14 
re ree 12 Standard Pressed Steel Co.......... 56 
Ries, Wis 2 Ci distin seiscicnc. @& 
Stedman’s Fdy. & Mch, Works...... 28 
Jackle, Geo. H...... sees e ee eee eeeee 33 Swift & ns en pe Fourth Cover 
NG” Es a ee eee ers 5 
Callahan, A. P. & Co...............- 44 , is 
Cevweent Meter Ob. ccc ccdi doses e ees 15 ; 
Cincinnati Butchers’ Supply Corp.... 7 Kahn’s Sons Co., E............---+ 55 
Circle E Provision Co............... 1¢ Kennett-Murray & Co............... 39 Tagliabue, C. J. Mfg. Co............. 10 
Columbus Packing Co., The.......... 64 Kingan & Co...........seeeeseeeees 55 Theurer-Norton Provision Co........ 57 
Cudahy Packing Co., Inc............ 43 Krey Packing Co...........-.+++05- 55 C 
ania 
Danahy Packing Co...............-- 57 Levi, Harry & Co...........sseeeeee 56 United Dressed Beef Co............. 54 - 
Diamond Crystal Salt Co............ g liquid Carbonic Corporation......... 10 
Dold, Jacob, Packing Co............. 55 
Du Pont Cellophane Co............. 49 
marr Feskimg Ge, G Ai wiccccsveses 57 
pe ae Se ee re ee 38 Vogt, F. G. & Sons, Inc......... 200. 54 
Mayer, Hi. J... & Bens CO. .cccccvssse 14 
Beemee, Mame, Wie. 6ooscccceceswsce 26 : 
> ry nee 57 Meyer, H. H., Packing Co........... 55 
POO GO. siatae ee bhawbskedhevaceds ee ee ee 56 —— 
Morrell, John & Co..........++..+:. 57 Watkins-Potts-Walker .............. 38 — 
Weston Trucking & Forwarding Co.. 55 
Wn, ic Gio ka Scciceeciies 48 
Goodyear Tire & Rubber Co......... 51 Williams Patent Cr. & Pulv. Co..... 28 
Graybill & Stephenson.............. S6 Patent Castine COicccicsccicccccsccee 53 Wilmington Provision Co........... 54 
Griffith Laboratories: ............... 8 Pressed Steel Tank Co.............. 6 Wynantskill Mfg. Co..............6- 14 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in the prepara- 
tion of this index. 
BUILDS PROFITS! —_ 
& OG Saves steam, power “HALLOWELL" 
’ ’ 
abor, space. Increases PACKING PLANT 
{ —melter capacity. Makes EQUIPMENT 
A single M & M Hog meets — a 7 Incorporates every up-to-date 
; at and mois rea improvement; is perfectly sanitary 
all grinding requirements of ly Cuts operating d Siete all agen te a 
rendering plants. Takes fats, : costs! panera > Y k ii 
bones, carcasses, viscera, etc. Saree eee ween 
Reduces everything to uni- Furnished heavily galvanized or = 
form degree of fine- of Monel Metal, as preferred. _—s 
ness at low operating Write for BULLETIN 449 = 
cost! Let us analyze ( 


make cost-cutting rec- 
ommendations. Write! 





OUR 80th 
ANNIVERSARY 





MITTS & MERRILL 


Builders of Machinery Since 1854 | 
1001-51 8. Water St., Saginaw, Mich. 











“HALLOWELL” Packing Plant 
Equipment. 
STANDARD 
Fig. 1081—“‘Hallowell” ppEgssED STEEL CO. 
Pork Loin Truck Jenkintown, Pa. 


Pat. applied for 























HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 
723 West Lake Street Chicago 














SAYER & COMPANY, INC. 


Successors to WOLF, SAYER & HELLER, INC. 
SAUSAGE CASINGS 


466-470 Washington St., New York City 





= es ee 

















Phone—Walker 5-7720 [_¢ 
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JonN MORRELL ® Co. 


“Since 1827” 


Ottumwa, lowa 
Packing Plants, Sioux Falls, S. D. 
Topeka, Kans. 


General Offices 
OTTUMWA, IOWA 


Hams, Bacon 


Lard, Sausage 
Canned Foods 


Beef, Pork 
Veal, Mutton 
Mince Meat 

















EASTER BRAND 


Meat Food Products 
25 Metealf St. ‘The Danahy Packing Co. Buffalo, N. Y. 





















Philadelphia Scrapple a Specialty 


prune John J. Felin & Co., Ine. |) ssc 


4142-60 Germantown Ave., Philadelphia, Pa. — 
New York Branch: 407-409 West 13th Street Delicatessen 


























o The 
Paradise Theurer-Norton Provision 


Brand Company 


Hams Bacon Lard CLEVELAND PACKERS onto 




















C. A, Durr Packing Co., Inc. foods of Unmatched Quality 
Utica, N. Y. 


Manufacturers of ies KAY 
“Ge QUALITY 
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HAMS—BACON 
sais) LARD—SAUSAGE 
DAISIES SOUTHERN ROSE SHORTENING 
FRANKFURTS SAUSAGES The Wm. Schluderberg-T. J. Kurdle Co. 
| QUALITY PorkProducts ThatSATISFY Meat Packers Baltimore, Md. 
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... Better Looking Beef 


A well-known packer says: “We use BEMIS 
BEEF BLEACHING CLOTHS exclusively, buying hun- 
dreds of them every year. They certainly give 
a nice white color to the beef, and also take 
away any ‘wrinkled’ effect that the carcass may 
have, giving it a smoothness that is very 


desirable.” 


“Home-made” bleaching cloths, of ordinary 
light sheeting, are not sufficiently absorbent to 
do a good job of bleaching. Furthermore, there 
is a considerable waste in cutting the cloth, and 


the edges ravel in washing. 


Bemis Beef Bleaching Cloths are made of 
extra-heavy cotton, specially woven to obtain 
the greatest possible absorption. They take up 
all the surface blood. Double-hemming and 
lock-stitching prevent raveling, and assure long 
wear. The cloths come to you in proper size, 
all ready to use. And their initial cost is low. 


Free sample, on request. 


BEMIS BRO. BAG CO. 


Specialty Dept. 
420 Poplar Street . . . . . Saint Louis, Mo. 
51st Street and 2nd Avenue . . . Brooklyn, N. Y. 


.MEAT BAGS & COVERS 
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DEPENDABLE 


SAUSAGE 
EQUIPMENT 


ANCO SAUSAGE MEAT GRINDERS 


are the very latest development in machinery for meat grinding. The Anco 
patented St. Louis type rapid self-feeding cylinder, combined with a silent 
Herringbone Gear Drive, directly connected to motor, makes them the most 
silent, safe, and efficient Grinders. This new Grinder will help you turn out a 
higher grade of sausage in a shorter length of time. 





ANCO SAUSAGE MEAT MIXERS 


are of exceptionally heavy and rigid construction. They are designed to give 
years of continuous and satisfactory service. The wing shape paddles are so 
arranged that they work the meat back and forth continuously and thoroughly 
mix all of the ingredients. This type of Mixer can be furnished in six capacities, 
ranging from 200 lbs. to 2,000 Ibs. per hour. 


ANCO SAUSAGE STUFFERS 


are air operated, and are made in four sizes. Every possible feature of safety 
and sanitation has been incorporated in their design. The covers can be closed 
and sealed quickly and perfectly. The stuffing cocks are made of non-corrosive 
metal simply designed for easy cleaning. 


ANCO SAUSAGE COOKING TANKS 


are made of cast iron sections securely bolted together. They can be made in 
single units or in long tanks partitioned to suit requirements. The sanitary 
counter-weighted steel covers hold the sausage submerged in the cooking water. 
Write for prices of these items today. 


OTHER ANCO SAUSAGE EQUIPMENT 


Ice Crushers Silent Cutters 

Processing Cabinets Sausage Stuffing Tables 
Sausage Cages Air Compressor Units 
Sausage Meat Trucks Sausage Measuring Fillers 





Sausage Stick Washers 5. Sausage Pattie Machines 
Smokehouses var bn gakaent Headcheese Cutters 
Airoblast Smokers Cube Meat Cutters 
THE ALLBRIGHT-NELL CO. 
Western Ofice 5323 S. Western Boulevard, pooling 
111 Sutter St. 117 Liberty Street 
San Francisco, Calif. Chicago, Ill. New York, N. Y. 























ood News for 
Dealers-—the way il's... 


Smoked a new way...in ovens. 
The improved flavor writes a new chapter 
in dried beef history. Delightfully tender 
.... with a rich, appetizing color. That's 
what it has meant to smoke Swift's 
Premium Dried Beef anew way..inovens. 





Molded in a new form. The 


result... it slices at a profit from 
end to end. No waste. The finer 
appearance gives it greater dis- 
play value. An all-year-around! 
profitable item. 


Swift's Premium Dried Beef 





